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@ Buffalo leakproof Stuffers are available in six capacities 
from 100 Ibs. to 500 Ibs. 

















BACK UP THE NATION'S “SHARE-THE-MEAT” PLAN! 













Manufacturers of a complete line of Sausage Mcchinery 









JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 



























Job experience on the food front from 


EXPERIENCED BUFFALO STUFFERS 


Meat products are essential for the suc- 
cessful completion of our Victory cam- 
paign. They help to supply soldiers, and 
war production workers with the neces- 
sary energy needed for the strenuous 
task ahead. Therefore, the sausage 
making industry must do everything in 
its power to supply all the energy build- 
ing food it can. . . and quickly. 


Buffalo leakproof stuffers save time by 
speeding up stuffing operations. Job- 
experienced in hundreds of plants 
throughout the country, Buffalo Stuffers 
enable you to increase the production 
of your stuffed meat products. 


These sturdy guaranteed leakproof ma- 
chines are fast, dependable and effi- 
cient. Their smooth-operating action 
and close-fitting leakproof piston pre- 
vent air from entering into the meat. 
Special Buffalo construction also pre- 
vents meat from lodging at the bottom 
of the cylinder. Extra heavy safety ring 
protects you against accidents. Quick 
opening cover permits fast loading 
without waste of time or worker energy. 


Write, today, for fully illustrated 
folder on job-experienced Buffalo 
leakproof stuffers 


Sales and Service Offices in principal cities 
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k We, at York, are turning out for the war effort 
g all the mechanical cooling equipment we can, as 
‘ fast as we can. But it is not enough. It’s not 
“4 enough to furnish American fighters with the 
lo ammunition and bombs and motor fuel and rub- 


ber and food that they must have. .. for refriger- 
ation is an essential tool in the manufacture of 


all these vital war materials, and many more. 








HEADQUARTERS FOR 
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If you have Air Conditioning or 
Refrigerating Equipment that is 
not engaged in War Work... 


- » + OFFER IT TO 
YOUR COUNTRY NOW! 





YORK REFRIGERATION AND AIR CONDITIONING FoR WAR 


MECHANICAL 

















We, who for 57 years have urged you to buy 
such equipment, now ask you to sell it. York 
Branch offices throughout the nation are at your 
disposal to assist in placing your machines where 
they will make their utmost contribution to Vic- 
tory. Call the York office nearest you. 
York Ice Machinery Corporation, 


York, Pennsylvania. 





COOLING SINCE 18865 
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COMING ATTRACTIONS: An early issue will 
carry a short pictorial story describing some of the 
principal features of an interesting modernization 
program carried out at the Hull, Quebec, plant of 
Canada Packers Limited. In this project, a new 
four-story building was added to integrate and 
streamline operations. 


x** 


Maybe we’re bragging a little, but we did it 
again and haven’t missed a one since all these price 
regulations and amendments started coming out. 
This week’s issue carries the complete text of MPR 
169, beef, veal and wholesale cuts. The text was 
rushed to Chicago by airmail Thursday morning 
and went to press Friday night. The primary rea- 
son: To keep the packing industry abreast of the 
news “while it’s news.” 


x*x*«r* 


“Sold out” signs were posted by Boston’s only 
wholesale dealer in horse meat. David Mades, man- 
ager of the Clinton Beef company, which pioneered 
in the sale of horse meat there, reported that his 
original consignment of 30,000 lbs. was exhausted 
in 48 hours but that he expected another 30,000 lbs. 
in a few days. It was reported that most of the 
equine steaks, chops and what have you were sold 
for consumption by the elite of the canine popula- 
tion of Boston. 


xk 


Stories of meat, shortages should hold no terrors 
for a certain Kansas City housewife, whose sup- 
plies of meat were augmented recently from an 
unexpected source. A short time ago, 15 quail broke 
their necks trying to fly through her kitchen win- 
dow. Mrs. K. C. Housewife, hardly one to pass up 
such an opportunity, merely stepped outside, picked 
up the birds and transferred them to her refrig- 
erator. 


xx«r* 


The West Coast isn’t going to be short of good 
red meat if O. D. Gibson has anything to say about 
it. Mr. Gibson has a herd of pure bred bison (buf- 
falo to you) and plans to have a dozen head slaugh- 
tered at a federal inspected plant in Yakima, Wash. 
The meat will be distributed along the coast line. 
Tasty? “Cut for cut, buffalo meat is far superior 
to domestic beef,” says Mr. Gibson. 
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A THE BOMBING PLANE roared over its 
objective, six parachute flares were 
dropped into the night. 


Seconds later the target below stood 
forth . . . bathed in brilliant light. 


Great quantities of these flares are 
required to assure accurate bombing. 
And each one is packed in a sturdy metal 
container. Parachute flares are merely 
one example of Canco containers in 
actual combat . . . another reason why 
many of you must do without metal 
containers now. 


Other examples include: 


Fuse Containers—hermetically sealed key- 
opening cans to protect delicate fuses until 
they are ready for use. 


Emergency Water Containers—for sup- 
plying sterile water used in washing and 
irrigating wounds. 


Portable Blood Bank Containers — they 
protect blood-plasma kits to be used in 
giving life-saving transfusions in the field. 


Anti-Aircraft Gun Motor Containers — 
especially designed to protect delicate mo- 
tors when not in use. 


Metal First Aid Kits—hermetically sealed 
against bacteria and poison gas. 


And numerous others. 


We are also producing tremendous quan- 
tities of containers for essential foods for 
the armed forces . . . for the home front, 
too. 
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dropped into the night 


In addition, American Can Company 
machine shops are devoting a large part 
of their facilities to the production of 
specified tools and weapons of war. 

These are a few of the reasons why 
metal containers are not available for 
some products today . . . reasons why 
many of you have been forced to adopt 
substitute packages for the duration. 


We are fully aware of the problems you 
face and are doing everything possible to 
perfect the manufacture of substitute con- 
tainers from available materials. Our re- 
search efforts are being redoubled to make 
such containers available for many prod- 
ucts in the near future. 


American Can Company 
230 Park Avenue, New York 


Page & 








Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
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“SHORT-TIME CURES” ARE IMPORTANT 


LISTEN: 


PRAGUE POWDER will cure Sausage Meats 
in the Silent Cutter as the cutter turns, and 
cures Sweet Pickle Hams in three days. 
Why waste time? PRAGUE POWDER has all 
the curing elements combined in each crys- 
tal and dissolves quickly, creating a lasting 
color on the lean of the meat, and a “Rich, 
Ripe Flavor” increases sales. Be selective! 
We know you would like a “Mellow Mild 
Cure’’ so we recommend PRAGUE POWDER. 
Many packers are changing over from the 
Cover Pickle method to Dry Rubbing Proc- 
ess. Improvements are bringing constant 
changes. Make the style right and your 
production line will run at top speed. We 
favor a “Short-Time Cure.” 


The Prague Powder Cure 





THE GRIFFITH LABORATORIES 


1415 WEST 37th STREET « CHICAGO, ILLINOIS 
37-47 Empire St., Newark, N. J. 


Canadian Office and Factory at 1 Industrial St., 
Leaside, Toronto 12, Ontario 








iS CORK 


AVAILABLE FOR YOUR 
INSULATION NEEDS? 


The answer is YE S on 


most low temperature con- 
struction in the perishable 
food field. 
Prompt delivery of NOVOID 
CORKBOARD and NOVOID 


CORK COVERING on A-10 
priority or better. 





W Hat do you want in an insulating material? You want 
efficiency, of course . . . efficiency that lasts for a long, long time. 
You want insulation that keeps your refrigeration costs down 
and keeps stored foods safe. 

Novoid Cork Insulation gives you this complete protection. 
It offers unusually low thermal conductivity, high moisture- 
resistance, durability, light weight, structural strength, rigidity, 
and fire-resistance. In fact, no other material can equal CORK 
in all these essential qualities. 

If you’re planning insulated construction for storing perish- 
ables, especially where extreme low temperatures must be 
closely controlled, chances are you can get Novoid Cork Insula- 
tion now. Write us today for complete information. 


Non-Priority Insulation Also Available 


NOVOID MINERAL WOOL BOARD 


Here is a new, yet thoroughly dependable insulation that has 
already proved itself in hundreds of low temperature applications. 
It is readily available for both priority and non-priority work. This 
new board is basically mineral wool with a waterproof binder. Its 
thermal coefficient is lower than 0.33 BTU at 75° F., and in all re- 
spects it equals or exceeds Federal Specification HH-M-371 for 
board or block form insulation. Novoid Mineral Wool Board offers 
structural strength, moisture-resistance, freedom from objection- 
able odor, or from any liability to rot, mold or harbor vermin. Con- 
venient size and thicknesses for quick erection. Let us give you all 
the facts on the complete Novoid Line. Write to Cork Import Cor- 
poration, 330 West 42nd Street, New York City. 


NOVOID INSULATION 


CORKBOARD CORK COVERING « MINERAL WOOL BOARD 
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gE Clip Coupon 
This New Book Helps Get Your Copy Now! 
YOU CONSERVE EQUIP- 


a on a ae | CALCIUM CHLORIDE ASSOCIATION 
PLA 4 
NT OPERATING | 4145 Penobscot Building, Detroit, Mich. 


Please send Bulletin No. 30 “Refrigeration Data and Record 
Mail Coupon to | Forms” to address below: 


CALCIUM CHLORIDE ASSOCIATION 
4145 Penobscot Bldg. + Detroit, Michigan 


Name 


Address 
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Keep Your Bologna 


at its Flavor Peak with 


ARMOUR’S 
NATURAL 
CASINGS 


®@ There’s one sure way to know that your bologna 
will be at its flavorful finest when customers buy it... 

Use Armour’s Natural Beef Bungs! 

You see, these natural casings seal in all the rich 
juices of the sausage... provide real protection against 
drying out. Keep your bologna at its flavor peak right 
to the customer’s table! 

And that’s not all! For bologna packed in Armour’s 
Natural Beef Bungs has that plump, well-filled ap- 
pearance that adds sales-appeal to a dealer’s meat case! 

Armour can supply you with uniformly graded, im- 
perfection-free casings in the quantity you need. They'll 
help you keep bologna fresh, firm, flavorful longer... 
they’ll add the eye-appeal that means sales appeal! 


ARMOUR ano COMPANY 


Making sausage for the 
armed forces? Then use 
Armour’s Natural Cas- 
ings and be sure of 
meeting requirements! 
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Wickard Made Food Administrator; 
Powers Defined in Executive Order 


LAUDE R. WICKARD, Secretary of Agriculture, was designated as na- 
3 tional food administrator with broad powers over all phases of the nation’s 

military and civilian food program in an executive order by President 
Franklin D. Roosevelt, released on December 6. 


As food administrator, Secretary Wickard will assume full authority over food 


production, processing and distribution, 
including rationing. He is empowered to 
determine the direct and indirect mili- 
tary and other governmental, civilian 
and foreign requirements of food for 
both human and animal consumption 
and for industrial use, to formulate and 
administer a program designed to fur- 
nish a supply of food adequate to meet 
requirements, and to take all appropri- 
ate steps to insure the efficient and 
proper distribution of available food 
supplies. 


The executive order, while assigning 
Secretary Wickard full powers over 
foods, directed that he consult with the 
Price Administrator and the Chairman 
of the War Production Board in making 
decisions affecting price control and the 
industrial use of foods. 


The Food Requirements Committee, 
of which Secretary Wickard has been 
serving as chairman, is to be abolished 
upon the appointment by the Secretary 
of a new committee composed of repre- 
sentatives of the State, War and Navy 
Departments, the Office of Lend-Lease 
Administration, the Board of Economic 
Warfare, the War Production Board 
“and other such agencies as the Secre- 
tary may determine to be concerned 
with the food program.” 


Text of Executive Order 


Text of the executive order designat- 
ing Secretary Wickard as national food 
administrator, detailing his field of au- 
thority and explaining the effect of the 
appointment on agencies currently con- 
cerned with the nation’s food program, 
is reproduced below: 

By virtue of the authority vested in 
me by the Constitution and the statutes 
of the United States, as President of 
the United States and Commander in 
Chief of the Army and Navy, and in 
order to assure an adequate supply and 
efficient distribution of food to meet war 
and essential civilian needs, it is hereby 
ordered as follows: 


1.—The Secretary of Agriculture 
(hereinafter referred to as the “Secre- 
tary”) is authorized and directed to as- 
sume full responsibility for and control 
over the nation’s food program. In exer- 
cising such authority, he shall: 

a) Ascertain and determine the di- 
rect and indirect military, other gov- 
ernmental, civilian, and foreign require- 
ments for food, both for human and ani- 


mal consumption and for industrial 
uses, 


CLAUDE R. WICKARD 


b) Formulate and carry out a pro- 
gram designed to furnish a supply of 
food adequate to meet such require- 
ments, including the allocation of the 
agricultural productive resources of the 
nation for this purpose. 


ec) Assign food priorities and make 
allocations of food for human and ani- 
mal consumption to governmental agen- 
cies and for private account, for direct 
and indirect military, other govern- 
mental, civilian and foreign needs. 


d) Take all appropriate steps to in- 
sure the efficient and proper distribu- 
tion of the available supply of food. 


e) Purchase and procure food for 
such federal agencies, and to such ex- 
tent, as he shall determine necessary or 
desirable, and promulgate policies to 
govern the purchase and procurement 
of food by all other federal agencies: 
Provided, That nothing in this subsec- 
tion shall limit the authority of the 
armed forces to purchase or procure 
food outside the United States or in any 
theater of war as such purchase and 
procurement shall be required by mili- 
tary or naval operations, or the author- 
ity of any other authorized agency to 
purchase or procure food outside the 
United States for rehabilitation or re- 
lief. purposes abroad. Existing methods 
for the purchase and procurement of 

(Continued on page 42.) 





Revised MPR 169 
Issued by OPA; No 
New Veal Ceilings 











HE Office of Price Administration 

on December 11 issued Revised 
Maximum Price Regulation No. 169, 
setting specific dollars-and-cents price 
ceilings on all beef carcasses and whole- 
sale cuts at the slaughterer and whole- 
saler level. (Full text of the regulation 
begins on page 25.) 

The new ceilings in substance reflect 
the general level of beef prices prevail- 
ing March 16 to 28, 1942, OPA an- 
nounced. They apply to packers and 
wholesalers operating in ten named 
zones (see map, page 40), which em- 
brace the entire country and have Kan- 
sas City, Mo., as the basing point. The 
regulation is effective December 16, 
1942, except for sales to war procure- 
ment agencies, for which the effective 
date is December 10. 

The revised regulation makes no 
change in price ceilings for veal car- 
casses and cuts and processed products, 
including sausage. Accordingly, veal 
will continue for the present under the 
same form of price control which has 
been in effect on both beef and veal 
since last July. 

Unaffected by the new order are live 
cattle transactions, which continue with- 
out direct price curbs, and retail stores, 
whose individual price tags on meats 
will continue for the time being to 
reflect their highest March, 1942, sales 
levels under the General Maximum 
Price Regulation. 


Retail Adjustments Foreseen 


However, OPA officials indicated that 
retail beef price adjustments, if and 
where necessary because of squeezed 
profit margins, may follow in a later 
order designed to achieve “a more pre- 
cise relationship between wholesale and 
retail prices.” Such a projected regula- 
tion, according to OPA, will be pre- 
pared as soon as the wholesale industry 
has begun to function under its new 
type of control. 

According to OPA, the current regu- 
lation may result in some cases in a 
moderate price rise over wholesale max- 
imums now prevailing on beef. For ex- 
ample, good grade beef in Kansas City 
under the previous individual packer 
and wholesale ceilings averaged around 
19%c per lb. at wholesale. Under the 
new order, it will be fixed at 21c per lb. 
However, prices of many other packers 
or wholesalers with abnormally high 
ceilings will be cut back. Those whole- 
salers or packers with unusually low 
maximums, who previously could not 
compete for the live animals without 
severe financial difficulty, now will find 





their permitted sales prices on the 
dressed product to be higher. 

Other broad objectives of the revised 
beef regulation, as outlined by OPA, in- 
clude the following: 

1) Need for a price structure which 
will permit an equitable and efficient 
distribution of beef; 2) Maintenance of 
packer slaughtering facilities in con- 
suming centers remote from major pro- 
duction areas; 3) Setting of ceiling 
prices for sales to war procurement 
agencies on the same level with prices 
in the civilian market, thus avoiding in- 
direct competitive advantages to pack- 
ers able to handle a large volume of 
war business, and 4) Maintenance of a 
proper price relationship between beef 
and pork. 

As announced by OPA on December 1 
in advance of the revised beef regula- 
tion, the new order directs specific 
standards for the cutting of a side of 
beef at wholesale and describes the pre- 
cise fashion in which such cuts may 
be made. 

Under the revised regulation all beef 
sold at wholesale must be graded by 
official federal graders. The packer, as 
previously, will be permitted to grade 
the meat when official graders are not 
available. However, since the Depart- 
ment of Agriculture now is prepared to 
handle all grading, it will be necessary 
only in isolated cases to make this 
packer exception. In computing base 
prices, allowance already has been made 
for federal grading costs. Thus, a de- 
duction will be required on beef sales, 
where the meat is not thus graded. 


Grading Provisions 


The revised regulation continues sub- 
stantially the grades of beef which have 
been in effect for the past several 
months. Steers and heifers are graded 
AA or choice; A or good; B or commer- 
cial; and C or utility and cutter-canner 
—a class which need not be identified 
by grade mark. 

Cows are graded similarly, except 
that they may not grade “choice.” 
Grade identification also is required on 
stags of Grades A, B and C. Sex identi- 
fication still is required on stags and 
bulls, but no longer required on cows. 


Under the new regulation, provisions 
are made for nine primary wholesale 
cuts and five additional cuts made by 
combinations of various primary cuts. 
The hindquarter is broken from the 
forequarter by cutting the beef side be- 
tween the animal’s twelfth and thir- 
teenth ribs. 


Names of the cuts and the percentage 
each constitutes of the carcass of beef 
are as follows: 


Per Cent 


Fore shank 


Hindquarter 
ound 


(Kidney, suet, hanging tenderloin, bone waste 
and shrink account for the remainder.) 
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AMI Pledges Industry 


Cooperation 


The full cooperation of the meat 
packing industry in working out 
the nation’s difficult meat distribu- 
tion problems was extended to 
Claude R. Wickard, Secretary of 
Agriculture, by the American Meat 
Institute following Secretary Wick- 
ard’s appointment as administrator 
of the U. S. food program. 

“The meat packing industry,” 
said a statement issued by the In- 
stitute, “extends to Mr. Wickard, 
in his new responsibility, its every 
facility. This industry—now serv- 
ing three customers: our armed 
forces, our fighting Allies and our 
domestic customers—will cooperate 
fully with Mr. Wickard.” 











In addition to described cuts, certain 
combinations are permitted. A back may 
be made by leaving the regular chuck 
and rib combined; the cross cut chuck 
by leaving the regular chuck, the bris- 
ket and the foreshank in one piece; the 
triangle may be made by leaving in one 
piece the regular chuck, foreshank, bris- 
ket and short plate; the arm chuck by 
combining the foreshank and regular 
chuck; and the trimmed full loin by 
combining the sirloin and short loin. No 
other cuts or combinations may be sold, 
except by suppliers direct to purveyors 
of meals. 


Ceiling prices specifically set in the 
new regulation on a dollars-and-cents 
basis are as follows for beef carcasses 
per 100 lbs. at Chicago: 

GRADE 
Cutter 


and 
AA A B C canner Bulls 


Price ...$22.50 $21.50 $19.50 $17.50 $15.00 $16.50 


OPA states that differentials between 
various grades of beef carcasses were 
established with careful consideration 
of the following factors: 


To provide the farmer who purchases 
feeder cattle for additional feeding dur- 
ing the fall months a measure of assur- 
ance that finished cattle prices would at 
least cover feeding costs; 


To prevent early marketings at sub- 
normal weights of beef cattle now in 
feed lots; 


To encourage farmers to keep their 
feed lots full, thus providing a supply 
of beef cattle in months to come; 


To provide for specific price differ- 
entials between the various grades of 
beef in order to encourage not only beef 
output in general but also the produc- 
tion of beef with varying degrees of 
finish. 


The new ceiling prices, OPA says, are 
at carefully considered differentials, tai- 
lored to meet the specific demands for 
various grades of beef and beef prod- 
ucts. “Particular emphasis was placed 
on the need for good to medium grades 
and a de-emphasis on the requirement 





for the choice or prime varieties, which 
require additional feeding costs. This 
was done by narrowing the spread be- 
tween the ceiling on Grade AA and A 
to $1 per hundredweight or less than 
the historical difference.” 


In principle, the zoning system now 
invoked on beef is closely patterned on 
that which will prevail for lamb and 
mutton under a forthcoming Revised 
Maximum Price Regulation No. 239. 


Ten zones have been established for 
beef. These cover 48 states and the Dis- 
trict of Columbia. The basing point is 
Kansas City, chosen because the struc- 
ture of the industry necessitates the 
point of reference falling in the Mid- 
west. 

In general, zone boundaries have been 
set by reference to increases of 25c per 
ewt. in freight rates, with allowance 
for tare and icing. 

Only significant variance between the 
beef and lamb zone structures, OPA in- 
dicated to the meat industry, was that 
base prices for beef apply to Zones 3 
and 4, whereas in lamb the base con- 
sists of Zones 2, 3 and 4. In beef, the 
peak prices in Zones 1 and 2 are, re- 
spectively, $1 and $1.75 above the base 
prices. In Zone 5, the first zone east of 
the surplus area, prices are 50c per cwt. 
higher than the base prices. An addi- 
tional 25c is added cumulatively to de- 
termine the zone price for each of the 
remaining five zones. 


L. C. L. Shipments 


One feature of the revised regulation 
takes care of the contingency where 
beef is delivered by rail at the higher 
less-than-carload lot freight rate. In 
this case, the applicable price zone is 
that for the zone in which the rail ter- 
minal nearest to the buyer’s place of 
business is located. Another exception 
enables hotel suppliers to continue their 
practice of serving purveyors of meals 
by express shipments. 

Additional highlights of the order: 

1) A specific addition may be made 
to the base price in the case of local 
delivery. This would apply to such 
cases where retailers normally receive 
meat at their store doors by trucks 
operating from the packer’s branch 
house or wholesaler’s distribution point. 

2) Ceilings are reduced 75c per cwt. 
if 15,000 Ibs. or more of beef or mixed 
meats are delivered to a single destina- 
tion in a carload shipment. 

3) An allowance is made for whole- 
salers for local delivery and cutting 
operations. In addition, the independent 
wholesaler is permitted a 50-cent per 
ewt. discount on all beef purchases in 
smaller-than-carload lots. 


4) Hotel and restaurant supply 
houses will have the same prices a8 
other independent wholesalers so far as 
most wholesale cuts are concerned. 

5) Sales to purveyors of meats are 
exempt from the regulation when the 
sales are made by a retailer, 80 per cent 
of whose business during the preceding 
month consisted of sales to ultimate 
users. 
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Rath Sales, Tonnage 
Hit New Peaks; Net 


income Is Below ’41 


EW peaks in sales, tonnage and 
number of animals slaughtered 
are reflected in the annual report of the 
Rath Packing Co., 
Waterloo, Ia., for 
the fiscal year end- 
ed October 31, 
1942, which was 
released on Decem- 
ber 1 by John W. 
Rath, president. 
The company’s 
net profits after al- 
lowance for depre- 
ciation, obsoles- 
cence, and federal 
and state taxes, 
were $2,214,507,58. 
Gross profits were 
above those of the 
preceding year, but 
on account of greatly increased federal 
taxes, the net profits were lower. This 
year’s federal and state taxes totaled 
$1,935,000, compared to but $802,000 in 
fiscal 1941. 


(The company’s detailed financial 
statement is given in columns 2 and 3). 


JOHN W. RATH 


Rath net sales during the past fiscal 
year reached $124,680,175.72, marking 
an increase of more than 52 per cent 
over sales of the preceding year. This 
increase is attributed by the company 
partially to the increase in price levels 
and partially to the increase in tonnage 
handled. Total number of animals 
slaughtered was 2,845,654, of which 
2,175,503 were hogs. 


The company’s payroll for fiscal 1942 
amounted to $10,918,466.09, an increase 
of $2,648,178.03 over the preceding 
year. At the end of the year the Rath 
organization numbered 6,546 employes, 
or 351 more than at the end of the pre- 
ceding fiscal year. 


Cash dividends paid by Rath during 
the year amounted to $1,125,013.18. A 
40 per cent dividend of common stock 
was also declared and _ distributed. 
Present net worth of the company is 
listed as $14,094,291.80. 


“There is now under construction the 
largest single building project under- 
taken by your company,” stated Mr. 
Rath in his introduction to the report, 
“which when completed and equipped 
will be one of the most modern beef, 
lamb and veal abattoirs in the industry. 
This building will provide the much 
needed additional capacity in these de- 
partments.” 

Present officers of the company in- 
clude John W. Rath, president, R. A. 
Rath, vice president, Howard H. Rath, 
treasurer, A. D. Donnell, secretary, and 
R. A. Brecunier, assistant secretary. 
Directors are John W. Rath, R. A. 
Rath, Howard H. Rath, A. D. Donnell, 
Ray S. Paul, George E. Rath, James M. 


Graham, R. A. Brecunier and B. F. 
Swisher. 
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ASSETS 


Current Assets 

Cash on hand and in 
MS ccccsccccesecs $ 2,249,133.82 

Savings Bonds ...,.. 75,000.00 

Accounts and notes re- 

ceivable, trade ....$4,331,142.81 

Less reserve for 
doubtful accounts. 50,000.00 


4,281,142.81 


Employes’ loans and 
advances ........... 
Other accounts receiv- 
GERD cnccccaceeccese 
Inventories: 
Product, based on 
market prices less 
distributing and 
selling expense al- 
lowances, except 
certain pork prod- 
ucts priced on basis 
of cost, last-in, 
first-out method. ..$3,911,085.74 
Raw materials, live- 
stock and supplies 
at cost; hogs at 
cost on basis of 
last-in, first-out 
method .......++. 2,146,613.21 


2,882.02 
44,497.37 


6,057, 698.95 
$12,710,354.97 





Total current assets... 

Other Assets 

Investment and  ac- 
count with subsidi- 


of life insurance.... 124,072.56 
Post war credit for ex- 
cess profits tax..... 
Sundry accounts ..... 


Total other assets.... 
Fixed Assets, at Cost Less Depreciation 
Property, plant and 
equipment ........ $11,173,284.08 
Less reserves for de- 
preciation ....... 2,420,537.07 
Total fixed assets.... 
Deferred Charges .... 


235,763.49 


8,752,747.01 
92,907.33 


21,791, 772.80 


LIABILITIES 
Current Liabilities 
Notes payable, banks. 
Accounts payable, in- 
cluding payrolls ... 
Dividends payable No- 
vember 1, 1942..... 
Provision for taxes, 
including income 
taxes, social secur- 
ity taxes, property 
taxes and excise 
CRROS cccccccvccee 


$ 2,100,000.00 
822,199.67 
75,000.00 


2,228,281.33 


cuewdesewesenee $ 5,225,481.00 
Notes payable due 
serially from May 1, 
1944, to May 1, 1951 
Contract with City of 
Waterloo, payable 
not less than $4,- 
500.00 per annum.$ 
Less installment due 
July 1, 1943, in- 
cluded in accounts 
payable above .. 


2,400,000.00 
76,500.00 


4,500.00 


Contingent Liabilities 
Drafts drawn on cus- 
tomers and deposit- 
ed with banks in 
the usual course of 
ReeRNEED ce cccccsece $ 351,959.57 


Capital Stock and Surplus 
5% preferred stock, 
par value $100.00 
per share. Author- 
ized and outstand- 
ing—30,000 shares.$ 3,000,000.00 
Common stock, par 
value $10.00 per 
share 
Authorized 
—900,000 shares 
Issued and outstanding 
—700,000 shares 7,000,000.00 
Earned surplus...... 4,094,291.80 


Total capital stock 
and surplus........ 


14,094,291.80 
$21,791,772.80 





FINANCIAL NOTES 


The board of directors of Wilson & 
Co., Inc., on December 1 declared a divi- 
dend of $1.50 per share on the $6 pre- 
ferred stock to apply on accumulations 
for the period May 1, 1942, to July 31, 
1942, payable February 1, 1943. 











Income statement for the fiscal year 
ended October 31, 1942 (52 weeks): 


INCOME STATEMENT 
Sales, less discounts, 
returns, allowances 
GG GHERIS Bie oon ct pcocssccececd $124,680,175.72 
Deduct cost of sales, selling expense, 
delivery expense, general and ad- 
ministrative expense, excluding de- 
preciation and absolescence losses. 119,900,289.78 


Operating profit before depreciation 


and obsolescence losses........... $ 4,779,885.04 
Add other income, net of other ex- 
SOUND ccvsciccsrccscesesducaceeses 10,731.05 


$ 4,790,616.99 
Deduct: 
Depreciation and ob- 
solescence losses..$ 507,909.86 
Interest and exchange 
133,199.55 


CED 0ascdsndbweese 641,109.41 





Profit before income and excess 
BOGGS GHEE 66ctinacnatensesices $ 4,149,507.58 
Provision for federal and state 
income and excess profits taxes: 
Federal and state 
income taxes..... $ 1,020,000.00 
Federal excess prof- 
its taxes, less 





post-war credit.. 915,000.00 1,935,000.00 
Net income transferred to surplus. .$ 2,214,507.58 


ed 
So 


SURPLUS STATEMENT 


Earned surplus—November 2, 1941... .$5,160,797.40 
Add profit for the fiscal year ended 


October 81, 1042........ceccseceees 2,214,507.58 
$7,384,304.98 
Deduct: 
Cash dividends paid— 
Om proferred ated... 1. ccccccccccess $ 150,000.00 
On common stock..........66.0ie0 975,013.18 


Stock dividend paid on common stock. 2,000,000.00 

Past service retirement annuity 
PUCMTMERD  ccccccvcccccncescsteveces 165,000.00 
$3,290,013.18 


Earned surplus—October 31, 1942... .$4,094,291.80 








Share-the-Meat Material 
Distributed by Institute 


Reprints of the American Meat In- 
stitute’s recent newspaper advertise- 
ment entitled “All America Is Glad to 
Share the Meat,” which set forth the 
background of the Share-the-Meat pro- 
gram and explained how consumers 
could cooperate while continuing to 
serve healthfvl meals, are being made 
available by the Institute to its mem- 
bers. 


The reprints are to be used for dis- 
tribution by packer salesmen to their 
retailers, who are encouraged to dis- 
play the ads prominently in meat de- 
partments. The advertisement, which 
appeared in a large number of news- 
papers throughout the nation, was pub- 
lished because of the urgency for cor- 
rectly informing the public on details of 
the meat sharing program which is now 
in effect. 

As a further contribution to the 
Share-the-Meat campaign, the Institute 
has issued and is distributing an ac- 
cordion-folding explanatory menu fol- 
der for distribution to company person- 
nel, retailers and consumers. The folder 
explains in detail the importance of 
this patriotic endeavor and offers timely 
suggestions on how individuals can best 
fit their family meat problems to the 
voluntary 2%-lb.-per-week quota. Five 
complete weekly menu combinations 
based on 10 lbs. of meat for a family of 
four are set forth in detail. 
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Collection of Domestic Hog Bristle Vital 
Nation’s War Effort 


to the 


OG bristle is a critical war mate- 
rial which is vitally needed by 


the United States as much as 
scrap metals, rubber and other essential 
commodities. With a decided decrease 
in the importation of hog bristle, due to 
the wartime problem of shipping from 
various countries, pork packers are now 
being called upon to supply as much 
usable bristle as possible which can be 
recovered from hogs in this country. 

Although hog bristle from abroad is 
cheaper than the domestic product, it 
is now limited in supply and the amount 
imported from India, Persia, China and 
South America will not be sufficient to 
meet the country’s needs. The War Pro- 
duction Board, however, has found 
American bristle satisfactory for nu- 
merous uses. Domestic bristle produc- 
tion will not remain the property of any 
one individual, but will be purchased by 
the Defense Supplies Corporation, 
which will properly allocate the mate- 
rial to fill the most urgent needs. 

Only a limited amount of bristle, at 
the present time, is being released to 
make brushes for civilian use; the 
majority of it is going into the prod- 
ucts needed by the government to help 
win the war. In order to help bristle 
manufacturers meet the demands for 
the many important bristle products so 
necessary to the war effort, large and 
small pork packers and locker plants 
are asked to make use of all available 
bristle. (See typical products above.) 

At the recent AMI convention, Phillip 
H. Thayer of the War Production 
Board discussed the importance of hog 
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bristle in connection with the war. (THE 
NATIONAL PROVISIONER, October 17, 
1942). He said that imports from South 
America may reach 300,000 to 400,000 
Ibs. in 1942, but that the supply from 
various other countries would be scarce. 
He pointed out that the bristles par- 
ticularly needed are from 2% to 4% in. 
in length. 


Two methods, he said, are used to 
recover the bristles from the hog. One 
is hand pulling, which will be explained 
later, and the other is by suction, which 
employs a vacuum hose equipped with 
a fixture that fits over the hog’s back 
and is furnished with a device that 
helps rub the bristles loose. The hand 
method gives the best results, while the 
mechanical suction yields more short 
hairs. However, both processes are 
under survey and it is up to the packer 





First of Two 
Articles 


The accompanying article explains 
the urgent need for saving domestic 
hog bristle and details one practical 
method which packers may employ to 
collect this valuable material. Since 
there has been no large-scale use of 
domestic bristle for a number of years, 
patriotic packers are eager to study 
the most modern collection methods 
so they may do their part. A subse- 
quent article will describe the vacuum 
method of bristle collection. 











to decide which method he shall use. 


Mr. Thayer stressed that we must 
obtain the greatest possible production 
of bristle between November and May. 
“Most of the domestic supply,” he said, 
“is going into hog hair, since hair and 
bristles are mixed in the dehairing 
machines.” Although the prices of hog 
hair are not high, the WPB official 
stated, the prices that are offered for 
the longer bristles should encourage the 
packers to save them. 


Hog bristle has many important war- 
time uses. One application is in the 
dabbing brush, which is important in 
the manufacture of soldiers’ uniforms. 
This special comb-brush keeps the wool 
dabbed or forced down into the combs 
as it is made ready to weave into yarn. 
Every pound of hog bristle should be 
saved for brushes that are employed for 
such necessary and useful purposes as 
the painting of barracks, ships, tanks 
and other war equipment. This not 
only protects the metal of various fight- 
ing machines, but is absolutely neces- 
sary in the art of camouflage, which is 
proving its worth every day on various 
fighting fronts. 

In an amendment to Section 1024.1 
(General Preference Order M-51), 
issued last summer, WPB defined 
bristles as “pigs’ or hogs’ bristles of the 
lengths of two inches and _ longer, 
whether new or reclaimed and whether 
imported or not.” Paragraph (h) of 
the order was amended to read, in part, 
as follows: 

“No person shall use any bristles in 
the manufacture of any product unless 
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such person shall use in the manufac- 
ture of such product a bristle mixture 
containing not less than 45 per cent of 
material other than pigs’ or hogs’ 
bristles of any length whatever: pro- 
vided, however, that nothing in this 
paragraph shall apply to any product 
purchased by or for the account of the 
United States Army, Navy, Maritime 
Commission or War Shipping Admin- 
istration. .. .” 

The success of raw bristle recovery 
depends largely upon careful selection. 
The value of the bristle depends upon 
its length and how it is handled through 
the various stages of dressing, packing, 
etc. The best and longest bristle comes 
from older and larger hogs and is often 
found near the shoulders just back of 
the neck, and on down the region over 
the spine for about 2 or 3 in. on either 
side of the median line. 


Necessity for Care 


From the time the bristle is pulled 
from the hog’s back until it is finished 
and ready for various uses in brush 
form, many different steps, which re- 
quire experience and skill, must be fol- 
lowed. Because a strip of skin usually 
comes off with each bristle clump, it is 
easy to be mistaken as to the length. 
Care should be taken to ascertain that 
the bristles are not shorter than the 
2 in. minimum length. 


The color of the bristle, it is pointed 
out, is not so important, but it is desir- 
able to pack white bristles in one part 
of a case, red bristles in another, etc. 
Duroc hogs provide a high quality 
bristle, but other types are good, and 
black bristle, if long enough, is also 
usable. 

One brush manufacturer which has 
made a study of bristle recovery prob- 
lems is Lactona, Inc., St. Paul, Minn. 
This firm has issued a graphically 
illustrated pamphlet which shows and 
tells the packers how to go through the 
various stages of pulling the bristles 
from the hog, the proper methods of 
handling bristle, and how the material 
should be shipped. 

As clearly shown in Lactona’s pam- 
phlet, the frst step is the careful selec- 
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TYPE OF BRISTLE NEEDED 


This photograph shows a bundle of long, 

firm bristle of the type needed for brushes 

and other products. Root and flag ends 
are kept separated. 


tion of bristle. In using the hand 
method for pulling bristles out, the 
worker’s fingers should be in a hooked 
position with no space between the 
fingers. The palm of the hand is not 
directly used to grab or pull the bristle; 
most of the work is done with the 
fingers. 

The next step is to place each clump 
when pulled in the opposite hand, where 
excess water is squeezed from the 
bristle. The squeezing tends to hold the 
clumps together so that the bristle will 
dry straight. Careful handling keeps 
the root ends of the bristles and the flag 
or outer ends from becoming inter- 
mixed. 

These operations, it is said, should 
not require much more than a minute, 
once skill has been acquired. The short 
time needed to pull the bristle will not 
interfere with the scraping or de-hair- 
ing of the animal. 


LOCATION 
OF BRISTLE 


Best and longest bristle 
comes from older and 
larger hogs. It is usu- 
ally found near the 
shoulders, just back of 
the neck, and on down 
the region over the 
spine of the animal. 


A box with partitions should be ready 
for the wet bristle. Root ends together 
and flag ends together the bristle is 
placed directly in the box so there is no 
chance of mixing. The price paid for 
bristle depends not only upon the length 
and quality of the bristle, but also upon 
the method of packing. A box measur- 
ing 18 by 30 in. is satisfactory. The 
partitions are essential to provide sep- 
arate compartments about 6 in. wide. 
If desired, the bottom of the box can be 
covered with a screen so that the water 
will drain off more freely. 

If preferable the drying can be done 
in a room where a current of warm air 
is available, or a blower may be used 
to dry the bristle quickly. Any kind of 
steam heat will do. The bristle will dry 
in a short time if it is not packed too 
tightly or too deep in the box. 

After drying, the bristle may be 
shipped in the same box. Lactona, Inc., 
provides a special compartmented cor- 
rugated container for bristle which is 
to be shipped to this firm. 


PAYMENT OF EMPLOYE 
BONUSES AT CHRISTMAS 


Although salary and wage increases 
(with certain exceptions) are prohibited 
under the federal wage stabilization 
program without prior approval by the 
War Labor Board or Treasury Depart- 
ment, Christmas bonuses may still be 
paid under certain conditions. 

Customary Christmas bonuses may 
be paid provided that, in the case of a 
bonus fixed in amount, the total bonus 
paid to each employe does not exceed 
the bonus of 1941. With regard to per- 
centage bonuses, the rate and method 
of computation used must be the same 
as employed last year. Payment of a 
bonus in 1941 presumably suffices to 
establish such a custom. 

The bonus represents taxable income 
to the employe, save in rare cases where 
it is a true gift and not recognized as 
additional compensation for services. It 
is also deductible by the employer, sub- 
ject to the same exception, provided 
that the bonus, together with the em- 
ploye’s regular compensation, is not un- 
reasonable in relation to the value of 
the service rendered. 
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St. Joseph Firm Completes 
$10,000 Building Program 


A $10,000 improvement program has 
just been completed at the Seitz Pack- 
ing Co., St. Joseph, Mo. The moderni- 
zation included interior painting, new 
floors in the killing department and 
other remodeling to meet BAI specifica- 
tions. D. C. Neel, president and mana- 
ger of the concern, planned the work 
and completed it with his own labor. 
Four weeks ago the plant changed from 
state to federal inspection. 

Eighty per cent of the plant’s finished 
product is now going on government 
contract to the armed forces of the 
U. S., and the remaining 20 per cent 
into civilian channels. In previous 
years, the company solicited custom 
butchering but due to quotas and other 
factors, none is being conducted at 
present. Mr. Neel announces the recent 
appointment of Cliff Haynes to take 
charge of the sales coolers at the plant. 


Ten Swift Truck Drivers 
Cited for Safe Driving 


Ten truck drivers of the Swift & 
Company fleet at Duluth, Minn., have 
been awarded certificates for safe oper- 
ation of their trucks on streets and 
highways, Harold A. Grinden, chamber 
of commerce director, announced. The 
Swift truck fleet is a member of the 
chamber of commerce inter-fleet con- 
test group. The 10 drivers who received 
certificates and merchandise awards 
have favorable safety records of from 
one to 12 years. The drivers and the 
safety record of each are: O. H. Pari- 
seau, 12 years; Leo A. Galarneau, 
Harry Corgan, E. J. Booth and M. J. 
McCarthy, nine years; A. G. Hinkel, 
seven years; W. C. Johnson and J. S. 
Wirth, three years, and Harry Jasper 
and J. E. Vincent, one year. 
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MORE 25-YEAR VETERANS 











Twenty-eight Milwaukee meat plant 
employes have qualified for the silver 
25-year service award of the American 
Meat Institute. Those from Armour 
and Company include Robert H. Bettin, 
J. Brauch, E. Garner, J. P. Grace, W. 
Hastings, J. R. Mills and Edward J. 
Zaruba. Award winners from Plankin- 
ton Packing Co. are Roscoe M. Berry, 
Walter J. Boncher, John Casper, Joseph 
E. Emery, William A. Fengier, Edward 
Gaase, C. B. Heipp, Joseph Hunter, R. S. 
Jones, J. J. Karow, Harold Klemm, John 
G. Kosobucki, Joseph Krumbeck, Stan- 
ley M. Laske, Harry Lavey, Arthur J. 
Meissner, Joseph Muszynski, Hugh 
O’Neil, Alfred H. Patek, John Pandre- 
vac, and John Welsch. 
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A fire at the Habbersett Bros. Pack- 
ing Co., Philadelphia, caused several 
thousand dollars’ worth of damage. 
The blaze started in the smokehouse 
and damaged about 1,000 lbs. of bacon. 


“Horse meat for sale” was the sign 
that appeared at a Boston, Mass., 
wholesale house this week as its an- 
swer to the problem of a developing 
beef shortage. Market men said that 
the meat, which was sold to retailers 
at about three-quarters of the price of 
beef, should be cooked as if it were 
beef. All the meat carried federal in- 
spection stamps and was shipped in 
from Topeka, Kans. 

Leonard C. Wilson, formerly con- 
nected with the Jacob Dold Packing 
Co., Buffalo, N. Y., passed away re- 
cently. He was 69 years old. 

Clayton E. Lewis, president and man- 
ager of the Auburn Packing & Provi- 
sion Co., Portland, Me., died in Lewis- 
ton, Me., a short time ago. Mr. Lewis 
was 74 years old and had been con- 
nected with Swift & Company before 
going with the Auburn Packing Co. 


ae 


He is survived by his wife and one 
daughter. 

Processing of meat at the Mutschler 
Packing Co., Decatur, Ind., was halted 
recently, although deliveries of meats 
to retailers were to continue until De- 
cember 15. Officials said the cutting of 
production to 70 per cent, coupled with 
the fact that there is a price ceiling on 
retail trade, but none on live animals, 
made plant operations unprofitable. 
The company was established in 1904 
and has operated a fleet of trucks in 
Indiana. 

Leland T. Makinson, 37, salesman for 
Armour and Company, Wilkes Barre, 
Pa., died following an attack of pneu- 
monia. He is survived by his wife. 

Flying Officer Laurel L. Mink, a 
former employe of the Hull & Dillon 
Packing Co., Pittsburg, Kans., is re- 
ported missing in action in the African 
desert. E. D. Henneberry, president of 
Hull & Dillon had been corresponding 
with him and received a letter from the 
young flyer only a short time ago. 


G. M. Foster, vice president in charge 
of operations of John Morrell & Co., 
has announced three supervisory 
changes at the Ottumwa plant. Everett 
W. Richards was named supervisor of 
the pork division, replacing Benjamin 
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oe enviable record of scientific 


achievement, combined with the proved 
ability of every Fearn Representative to apply 
sound, practical ideas to the production and 
manufacturing problems of the Meat Industry, 
has resulted in the amazing growth of the 


comparatively new FEARN LABORATORIES. 


If your particular problem concerns the 
maintenance of high quality in the face of 
ever-changing conditions or the development 
of new sales-getters, be sure to consult the 
Fearn Representative :.. he’s a packing-house 
expert! 
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E. Oliver, who requested to be relieved 
of these duties. Ernest V. Heap was 
made supervisor of the curing division, 
the position formerly held by Mr. Rich- 
ards. Everett J. Mosier was transferred 
from the temporary position in charge 
of curing to the manufacturing division, 
succeeding Mr. Heap. 


Kuhner Packing Co., Muncie, Ind., 
again has a plant basketball team com- 
peting in a local league this year. The 
Kuhner cagers are said to be getting off 
to a good start. 

The Miami (Okla.) Packing Co. will 
be in operation about the first of the 
year, according to R. J. Tuthill, presi- 
dent. Rebuilding of the plant, which 
burned last February, is near comple- 
tion. The packinghouse will have a 
quota of 300 cattle and 1,300 hogs per 
month. Materials from school rooms 
and a gymnasium from property in- 
undated by the Grand river dam enabled 
the company to complete construction. 


In recognition of his 25 years’ service 
in the meat packing industry, E. F. 
Guttenberg, superintendent of Armour 
and Company’s Green Bay, Wis., plant, 
was recently presented with a sterling 
silver button by C. H. Overly, manager, 
on behalf of the company and the 
American Meet Institute. 


South Gate Packing Co. is the firm 
name under which B. N. Codd has ob- 
tained a certificate to conduct business 
at 4100 Ardmore St., South Gate, Calif. 


Certified News, employe publication 
of Wilson & Co., was one of the grand 
award winners in the 1942 publications 
contest conducted by the Chicago Asso- 
ciation of Industrial Editors. Grand 
awards are given only to those publica- 
tions that have previously won awards 
for editorial excellence. This is the 
fifth consecutive year that the publica- 
tion, edited by L. O. Green, has received 
one of the awards in this contest. 

No more bones for Rover in Okla- 
homa City. Meat is getting so scarce 
that practically anything in a butcher 
shop goes for human consumption, and 
the poor dog gets none, says a news 
report. 


The Colorado Stock Growers & Feed- 
ers Association recently protested to 
the American Hotel Association against 
the adoption of meatless days. Dr. B. F. 
Davis, executive secretary of the stock 
growers, said that establishments 
adopting the meatless day were doing 
so in order to reap greater profits from 
cheap meat substitutes. 


Three Kansas City families tested the 
proposed meat program of 2% lbs. per 
week for each adult and correspond- 
ingly less for children and reported 
that they had more than enough for 
their needs. 


E. R. Handy was recently elected 
vice president and general manager of 
the Union Stock Yards Co., Omaha, 
Neb. A testimonial dinner was held in 
his honor at the Hote] Paxton, with 
nearly 300 persons attending. 

R. Clem Crawford, provision broker 
of Pittsburgh, Pa., died recently follow- 
ing a brief illness. Mr. Crawford had 
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been in the commission business since 
the turn of the century. He is survived 
by four sons and one daughter. 

Barrett P. Lauder, former New York 
district manager, Wm. Schluderberg- 
T. J. Kurdle Co., was commissioned a 
lieutenant, junior grade, and assumed 
his new U.S. Navy duties on November 
16. He is now serving under Lieut. 
Commander R. G. Robbins in the Navy 
Market Office at Union Terminal, Jer- 
sey City, N. J. 

Frank K. Foss, vice president, and 
A. A. Dacey, executive department, 
Wilson & Co., Chicago, were visitors to 
New York during the past week. 

E. T. Swearingen, provision depart- 
ment, Swift & Company, Chicago, spent 
a few days in New York during the 
past week. 

T. Henry Foster, president, John 
Morrell & Co., Ottumwa, Ia. was in the 
East last week, paying a visit to the 
company’s New York branch and spend- 
ing some time with E. L. Cleary, East- 
ern district manager. 

Ruedy Packing Co., Bowling Green, 
O., has closed its plant until January 1, 
due to the shortage of beef for process- 
ing. 

Armour & Co. has closed its whole- 
sale distribution plant at Plainfield, 
N. J., and transferred its employes and 
the business to the Elizabeth plant, it 
was announced by William H. Kessler, 
manager. Future deliveries to retail 
butchers will be made in the area from 
Elizabeth. 

Paul R. Winegardner, 54, assistant 
vice president of the Livestock National 
Bank of Chicago, passed away this 
week following a heart attack. He had 
been a member of the correspondent 
division of the bank for the past 14 
years. 

Robert M. Spotts, 56, for the past five 
years associated with the Seltzer Bolog- 
na Co., Palmyra, Pa., and previously 
affiliated with Wilson & Co. for 30 
years, died on December 2. 


Gerhardt A. Wezerek was reelected 
president of the United Wholesale Meat 
Dealers Association of Chicago at the 
annual dinner and election meeting of 
the organization, held on December 5 
at the Hamilton hotel. All other officers 
of the association were also reelected 
for another year. Joseph Lory continues 
as vice president; Henry J. Vedder, 
financial secretary; T. R. Enright, re- 
cording secretary and treasurer, and 
Patrick J. Sullivan, business secretary. 





Dan Hildebrand Dies 











Funeral services were held this week 
in Seward, Neb., for Dan. M. Hilde- 
brand, 62, president of the United States 
Livestock Association and a member of 
the board of directors of the National 
Live Stock and Meat Board. Although 
Mr. Hildebrand did not interest himself 
in agriculture on a large scale until he 
was 30 years old, he rapidly rose to 
national prominence in both farming 
and cattle raising. 


Chicago Packer Groups 
Enjoy Annual Dinner 


Laying aside for the evening their cares 
and worries over meat restriction or- 
ders and ceiling prices, members of the 
Chicago Meat Packers and Wholesalers As. — 
sociation gathered with their friends at the 
Medinah club on December 5 for their 
ninth annual banquet and dinner dance, 
After an excellent roast beef dinner and 
fine floor show, there was visiting and 
dancing to the strains of Don Fernando’s 
orchestra until the small hours of the 
morning. Among those on hand were: 


1.—Fred J. Mangler, Davidson Meat Co., 
Inc., and A. A. Dacey, Wilson & Co. 
2.—E. G. James (center) was host at the 
table of E. G. James Co., Chicago. 
3.—A part of the Agar Packing & Provi- 
sion Co. group. 
4.—G. A. Parker acted as host at the table 
of Darling & Co. 
5.—Felix Healy (right), president, Bert 
Packing Co., and party. 
6.—At the table of Bethke Packing Co. 
7.—Frank Boffey, in Air Service uniform, 
at the table of Peter Eckrich & Sons, Inc., 
and some of the company guests. Harold 
DeFord, of Sunderland & DeFord, provi- 
sion brokers, is second from right. 
8.—G. O. Mayer and G. A. Althaus, Oscar 
Mayer & Co., entertaining their friends. 
9.—John Marhoefer (left), Marhoefer 
Packing Co., and members of his party. 
10.—Chet Olsen, district manager of Wil- 
son & Co., and friends. 
11.—Ed Rooney, Swift & Company dis 
trict manager, and friends. J. H. Hunni- 
ford, manager of Omaha Packing Co., is 
at right. 
12.—Joe Walsh, of G. H. Dunlap, Jr., Co., 
provision brokers (left) at the table of 
Wm. Davies Co., where Art Spencer ~ 
(right) was the host. 
13.—Thos. J. Fennessy, jr. (right), and 
group of friends. 
14.—Max Rothschild, of M. Rothschild & 
Sons (left) always works hard to make the 
annual dinner a big success. 
15.—Dick Unwin (right) was the popular 
host at the table of Reliable Packing Co. 
16.—Elmer W. Kneip, of E. W. Kneip, 
Inc. (right), president of the association, 
entertaining friends at his table. 
17.—Joe Michalski, of Michalski & Co. 
(right), with his party. 
18.—Arthur C. Beahm (back row, center), 
past president of the association, enter- 
tained his guests before the dinner. 
19.—Wm. G. Winkler (right center), At 
mour and Company, surrounded by some 
of the fair guests at his table. 
20.—The Fuhrman & Forster Co. party was 
caught unawares when photographed. 
21.—A part of the group at the table of 
Fulton Market Provision Co. 3 
22.—Jim White, of the P. Brennan Co, ~ 
was host at the Brennan table. ; 
23.—Roy Norris and Joe Murphy, of ‘ 
Murphy Norris Co., Chicago provision ~ 
brokers, entertaining visitors from the & 
South. 
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“THE FLAVOR’S THERE” 


Before they buy, they anticipate the taste with their 
eyes. Having exactly the right color—always uni- 


form—is the best way to capture customer interest. 


National’s U. S. Government Certified Colors .. . 
the food industry's oldest and most complete line 
... includes every Primary Color and Blend to meet 


your requirements of shade, strength and uniformity. 


National Technical Service welcomes the oppor- 
tunity to give you constructive help in solving your 
color problems with exactly the right shades for 


maximum sales appeal. Your inquiry is invited. 


Certified Food Color Division 


NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION. 
40 Rector Street New York, New York 


CHATTANOOGA 
PORTLAND, ORE 
TORONTO 


BOSTON 
PROVIDENCE 
CHICACO 


PHILADELPHIA 
S&M FRANCISCO 
CHALALOTTE 


CREENSSORO 
ATLAMTA 
MEW ORLEANS 
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“"BOSS‘’ MEAT DISPENSER 


Here is an appliance that is not only a great convenience 
to dispensers of chopped meats, but will enable you to pack 
your products in handy, appetizing packages. 


The dispenser is made in two styles: Size 1 made only for 
dispensing 1 lb. of meat at a time; size 2, which can be ad- 
justed to dispense from 34 of a pound to 4 pounds at a time. 


Another ‘‘BOSS”’ Feature that gives 
Best Ot Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


GENERAL OFFICE: Helen and Blade Sts., Elmwood Place 
Cincinnati, Ohio 
MAIL ADDRESS: P. O. Box D, Elmwood Place Station 
Cincinnati, Ohio 
824 Exchange Ave., U.S. Yards, Chicago, Ill. 














MAKE THIS 


JUMBO PORK SAUSAGE ROLL 


Pork Sausage 
Meat in Heavy 
Duty ZIPP Casings 


Now you can put up your pork 
sausage meat in this handy, hand- 
some, fast-selling package. 
Heavy-Duty ZIPP Casings have 
plenty of strength to carry « 
three or five pound load . . . and 
won’t weaken from penetration 
of moisture or fat. They’re sani- 
tary, cheaper than cloth bags, 
and can be much more attrac- 
tively printed. Ask us for Heavy- 
Duty samples. . . for pork sau- 
sage or other large sausages. 


N 
Pear 





IDENTIFICATION, INC. 


4541 N. Ravenswood Ave. Chicago, IIlinois 
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Who made the submarine a surprise package? 


7oU may not have realized it, but the 
submarine is as Aamsicon as ice 
cream sodas and “double features.” 
The first submarine for warfare was 
built by an American back in 1777. It 
was primitive, but it nearly sank an 
enemy man-of-war. The first sub to 
sink a ship was an American invention. 
Quite a package, the submarine. 
Cleverly designed, light but sturdy to 
protect its contents, easy to handle . 
it fills a specific need. 


But who really perfected the subma- 
rine? Who gave it the eyes that make 
ita surprise package? 


Right! An American. The periscope 


was invented in 1864 by an acting chief 


engineer in the U. 


S. Navy. 

The old American ingenuity—you 
can’t beat it! It’s the same “know how” 
that’s going into the making of metal 


containers today ... containers that must 
protect food for civilians, for our 
fighting men and for our Allies ...con- 
tainers that must be made with less tin 
available than ever before! 

Continental — packaging headquar- 
ters for 12,000 peacetime businesses- 
is busy making a good share of these 
containers. We’re also using every 
available facility to produce a wide va- 
riety of war materials, on both a prime 
and a sub-contractor basis. Production 
is our business, and we're going “all 
out” to supply the things which skilled 
workmen make best. 

We're also looking ahead to the time 
when many new things we’re now 
learning and doing will be applied to 
peacetime packaging. If you, too, have 
plans for the future, we'll be gl: ad to 
help. Continental Can Company, 


100 E. 42nd St., New York, N. Y. 


CONTINENTAL CAN COMPANY 


/ 
Packaging Hegdquarteys for 


ey 


Industry 
/ 


What will be the 


PACKAGE of the FUTURE? 


The package of the future will be the 
package that best meets all these 10 
important points: 


. Protects against light, heat, and dirt. 
- Does not chip, break, or tear. 


3. Is adaptable to highest speed filling 


10. 


operations. 


. Is economical to pack, ship, and 


handle. 


. Light weight, compact, no waste 


space. 


. Moisture and vapor proof, impervi- 


ous to temperature changes. 


. Easy and convenient to display, sell. 
. Available in wide variety of sizes, 


shapes, styles (over 500). 


. Offers maximum convenience and 


safety in consumer usage. 


Permits high processing tempera- 
tures, certain hermetic sealing. 


These points made the metal container 
first in packaging. If there ever is another 
package that has all these qualifications, 
we'll be making it! 





MAKERS OF 


PAPERS FOR PACKERS 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


y -w me CK NM ES gs ee ee ee ee ee ee a ae ee io 
BRANCH PLANTS IN PHILADELPHIA, PA., AND HOUSTON, TEXAS 
























Wartime Refrigeration Problems 


Described at 38th A.S.R.E. Meeting 


eration parts industry, which is 
lied upon for constantly greater serv- 
ice necessitated by the war effort, yet 
cannot obtain the supplies and parts 
needed for vital repairs, was described 
by Alex H. Holcombe, jr., president, Na- 
tional Refrigeration Supply Jobbers As- 
sociation, at the thirty-eighth annual 
meeting of the American Society of 
Refrigeration Engineers, held at the 
Hotel Commodore, New York, on De- 
cember 1 and 2. 

Explaining priority developments 
which have affected the refrigeration 
parts industry, Mr. Holcombe said: “Our 
difficulty is that we sell on a low rating 
and then cannot replace at all, or only 
after weeks or months of pleading for 
the necessary higher ratings from the 
WPB. . . . With shipments from all 
factories getting slower and slower even 
with the higher ratings, the jobber 
must supply not only the A-3 and A-8 
ratings of the emergency service agen- 
cies, but also have at all times materials 
to furnish on A-1-k up to AA-1 orders.” 

Most of Mr. Holcombe’s talk dealt 
with particular supply and priority sit- 
uations involving specific types of re- 
frigeration equipment. Items not so 
far requiring priorities, he said, include 
refrigerants, belts and oils. “Almost all 
of the other items which we sell are 
made of some metal and therefore re- 
quire priorities.” 

Of particular interest to the meat 
packing industry was a paper on “War- 
time Refrigeration of Foods for Trans- 
port at Sea,” by W. H. Cook and T. A. 
Steeves of the National Research Labo- 
ratories, Ottawa, Canada, which dealt 
with emergency methods being used to 
transport bacon from Canada over the 
North Atlantic. 


Can't Use Lard Method 


According to the authors, Canada can- 
not make use of frozen lard as a refrig- 
erant to line the cargo space, as has 
been done in this country, because Can- 
ada lacks sufficient freezer capacity 
under present conditions to freeze any 
substantial portion of its export volume, 
and because it is not exporting sufficient 
lard or similar products to use such ma- 
terials as refrigeration. Consequently, 
a system of mechanical refrigeration 
must be employed. 

_ The paper outlined several types of 
installations which have been developed 
to meet the particular needs involved 
and contained some interesting figures 
on the refrigeration results obtained. 
In one of the earlier test shipments, at 
the time of stowage, the cargo had an 
internal temperature of 34.5 degs. F. 
and a maximum of 46 degs. F. At dis- 
charge, some 20 days later, the average 


was 39.9 degs. and the maximum, 46 
degs. 


Tes present dilemma of the refrig- 
ca. 


Water temperatures in port reached 
76 degs. F., with an average of 62.9 
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degs. F. for the entire voyage. Air was 
delivered at a mean temperature of 34.6 
degs. F. and returned at 37.4 degs. F., 
while the air in the cargo space aver- 
aged 36.8 degs. F. 


One point brought out by the authors 
was that the product (bacon) is deliv- 
ered to the ships at the carrying tem- 
perature and generates little if any heat 
during transport, thus requiring no 
product cooling. Since the refrigerating 
load arises from the heat leakage 
through the uninsulated or lightly in- 
sulated surfaces, they said, “the limited 
capacity can best be applied by pro- 
viding a moving cold air jacket around 
the entire cargo.” 


Role in Dehydration 


Lieut. M. E. Highlands, Subsistence 
Research Laboratory, Chicago Quarter- 
master Depot, discussing the present 
status of dehydrated foods, declared 
that the application of refrigeration to 
dehydration is comparatively new. How- 
ever, he said, the preparation of blood 
plasma by a combination of refrigera- 
tion and dehydration has made possible 
a large-scale production of blood plasma 
for use in transfusions, adding that a 
similar method may be applied to dehy- 
dration of certain food products. 


Lieut. Highlands stated that suitable 
packaging and packing constitute one 
of the principal problems in connection 
with dehydrated foods, particularly in 
view of shortages of strategic packag- 
ing materials. A satisfactory package 
for dehydrated foods, he said, should be 
moisture-vaporproof, waterproof, in- 
sect-proof, vermin-proof and, in some 
cases, gas-proof. 


Hopes that producers of refrigeration 
equipment might get additional quanti- 
ties of vital copper and brass in 1943, 
due to contemplated adoption of new 
light-weight steel shell casings, were 
dispelled by George W. Meek, conserva- 
tion division, War Production Board. 
Mr. Meek’s statement followed an “off 
the record” discussion of “The Present 
Status of the Refrigerating Industry.” 

The WPB official pointed out that 
future Army and Navy needs for ob- 
taining additional sizes and types of 
ammunition would probably prevent 
copper and brass from becoming avail- 
able to the refrigeration industry in 
quantities larger than now received. 

Among other subjects discussed at the 
annual meeting were the following: 
“Recent Engineering Developments in 
Strato Chambers,” J. G. Bergdoll, jr., 
chief engineer, York Ice Machinery 
Corp.; “Refrigeration Installations 
Aboard Naval Vessels,” Captain T. J. 
Bay, Bureau of Ships, U. S. Navy De- 
partment, and “Thermal Conductances 
and Heat Transmission Coefficients of 
Freon Refrigerants,” W. H. Markwood, 
jr., and A. F. Benning, Kinetic Chem- 
icals, Inc. 


Also, “Specific Heat of Foodstuffs,” 
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ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage inhing Guides, 
Casing Flushing Gu , Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach 4 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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"Jap Slappers!” 
“THEM “P. T. BOATS” 


Small, light and with an amazing amount 
of speed, the famed “P. T. Boats” can out- 
maneuver any destroyer, cruiser or battle- 
ship the enemy has ever built. They 
carry a death sting in their fore and aft 
torpedo tubes. And for their splendid 
accomplish ts as fighting crafts, they 
are the pride and joy of the Allied naval 
men the world over. Their worth has 
been admirably proven on the field of 
action. 

Layne Pumps and Well Water Systems 
bear an amazing similarity to the P. T. 
Boats, on the points of sturdiness. First 
in genuine quality and second. in that 
they, too, have proven their worth on the 
field of action. These Water Systems have 
been designed and are being built to 
fulfill a tremendously important task—that 
of providing millions and millions of gal- 
lons of water under any and all condi- 
tions. Throughout the Nation, the name 
Layne is as famed in the water producing 
field as is the name of P. T. Boats in 
Naval warfare. 

Hundreds and hundreds of Layne Well 
Water Systems are now serving army 
camps, naval stations, ship yards, flying 
fields and munitions plants. Their quality 
is worthy of outstanding recognition. For 
late catalogs, bulletins, etc., address 

LAYNE & BOWLER, INC. 
Memphis, Tenn. 
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Prof. Byron Short, W. R. Woolrich, and 
Luis H. Bartlett, University of Texas, 
and a review of the characteristics of 
safety and relief valves for refrigerants 
by Dr. Eugene K. Falls, Clarkson Col- 
lege of Technology, Potsdam, N. Y. 


Charles R. Logan, representative of 
the Superior Valve & Fittings Co., Pitts- 
burgh, Pa., was elected president of 
the American Society of Refrigerating 
Engineers. Mr. Logan succeeds in 
office Dr. William R. Hainsworth, vice 
president of Servel, Inc., who has served 
as president of the A.S.R.E. during the 
past year. 


Other new A.S.R.E. officers inducted 
on December 2 include: vice president, 
A. B. Stickney, engineer, Armour and 
Company, Chicago; vice president, John 
F. Stone, manager, refrigeration divi- 
sion, Johns-Manville Corp., New York; 
treasurer, John G. Bergdoll, Jr., chief 
engineer, York Ice Machinery Corp., 
York, Pa. 


Directors elected by the A.S.R.E. to 
serve for a three-year period are: 
Charles S. Leopold, consulting engineer, 
Philadelphia; Lee C. Leslie, Johns- 
Manville Corp., Philadelphia; Nels Ros- 
berg, production manager, California 
Consumers’ Corp., Los Angeles; Arthur 
B. Schellenberg, president, Alco Valve 
Co., St. Louis, and J. Mack Tucker, Uni- 
versity of Tennessee, Knoxville. 


PACKER CEILINGS REVISED 


On petition of the Kings Packing Co.; 
Nampa, Idaho, the Office of Price Ad- 
ministration in Order 16 under MPR 
169 recently granted the Idaho concern 
the following maximum carcass prices, 
effective November 27: 

Cents per 
pound 
Steer and heifer carcasses, A or good grade 20% 
Steer and heifer carcasses, B or commer- 

cial grade 
Steer and heifer carcasses, C 

grade 
Heifer and cow carcasses, cutter and can- 

ner grade 
Cow carcasses, B or commercial grade... 

Cow carcasses, C or utility grade 


The company was instructed by OPA 
to mail a specifically worded notice re- 
garding the ceiling changes to all per- 
sons who purchase such steer, heifer or 
cow carcasses or wholesale cuts derived 
therefrom. “This amount (of increase) 
represents only that part of cost in- 
creases which we were unable to ab- 
sorb,” the notice read, in part, “and it 
was granted with the understanding 


| that resale prices would not be raised.” 


In Order 19 under MPR 169 the Best 
Kosher Sausage Co., Chicago, IIl., was 
granted the following maximum sau- 
sage prices, effective November 30, 
1942: 


Cents per 


Salami ‘ ; 

Mortadella ..... 

Salami square . 

Pickled rolled beef........... 
Garlic sausage 


The company was instructed to mail 
to all persons who purchase such sau- 
sage products a list of the new and old 
prices. 


May Equalize Women's Pay 
Prior to Approval by WLB 


Equalization of the wages and salaries 
of women with those of men may be 
made by employers without the prior 
approval of the National War Labor 
Board, WLB announced recently. [p 
thus exempting such wage and Salary 
adjustments from the provisions of 
Executive Order 9250, the board added 
that such adjustments must be reported 
to the board and shall not furnish the 
basis for increased price ceilings. 

General Order No. 15, issued by 
NWLB, empowers impartial chairmen, 
umpires or arbitrators to fix rates for 
new jobs without prior approval by the 
board, if they have that duty under a 
bona fide collective bargaining agree- 
ment. The new rates should not result 
in any substantial increase in costs and 
cannot furnish a basis for increasing 
price ceilings. Bi-weekly reports must 
be made to the board on the new rates. 

The Bureau of Internal Revenue has 
issued a number of salary regulations 
applicable to all salaries over $5,000, 
and other salaries of $30 per week or 
more paid to employes engaged in exec- 
utive, administrative or professional 
capacities. Retainer fees paid to an 
individual, not otherwise an employe, 
are not to be considered as salary. Fol- 
lowing are extracts from the Bureau’s 
regulations: 

“The burden of justifying an increase 
in salary shall in every instance be 
upon the employer seeking to make 
such increase. Increases in salary rates 
will not be approved unless necessary 
to correct maladjustments or inequal- 
ities, or to aid in the effective prosecu- 
tion of the war. A promise made by an 
employer to his employes prior to Oc- 
tober 3, 1942, that salaries would be 
increased in the future is generally to 
be ignored, in determining whether an 
increase should be approved. 

“The same rule is applicable with 
respect to a promise made by an em- 
ployer prior to October 27, 1942, in the 
case of employes whose salary rates 
are less than $5,000 per annum. A 
salary increase, however, may be ap- 
proved, as to salaries below $5,000 per 
annum, if to deny such increase would 
be to force the continuation of a salary 
which is below the general level exist- 
ing for the same or comparable work 
in the local area on September 15, 1942. 

“Payment for overtime will constitute 
an increase in salary rate, and thus will 
require the approval of the Commis- 
sioner (of Internal Revenue), unless the 
customary practice of the employer has 
been to pay for overtime, and the rate 
has not been changed... .” 


CHAIN STORE SALES 


Sales of the Kroger Grocery and Bak- 
ing Co. for the twelfth four-week period, 
ending November 28, 1942, totaled $31, 
459,149, an increase of 27 per cent over 
the sales of $24,799,089 for the same 
period last year. 
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Packer Salesmen May Apply 
UNITED STATES WEEKLY INSPECTED HOG SLAUGHTER For Increased Gas Ration 
‘INDICATED FOR OCT.-JAN. 1942-43 é ; 

THOUSANDS OF HEAD Packer salesmen, with certain excep- 

tions, will be. eligible for the supple- 

REPORTED SLAUGHTER CAPACITY OF INSPECTED PLANTS mentary gasoline rations announced on 

ee ——, December 5 by the Office of Price Ad- 

ministration, according to information 

received by the American Meat Insti- 
tute. 

Through the change in OPA mileage 
rationing regulations, traveling sales- 
men will be permitted to drive 65 per 
cent of their last year’s mileage or a 
total of 8,600 miles per year, whichever 
is less. Rationing officials have indi- 
opais & 7. cated that packer salesmen are _ in- 

7 cluded, but will be limited to those who 
P a, Coe = wii: have been salesmen for the last six 
“e 


months, or their substitutes. Part-time 
result fics 


aa hers? salesmen and those who make only in- 
, and sé cidental sales are ruled out under the 
acing BASED ON 1939-40 SPAUGHTER 




















sn — Mis amendment. 

rates. Salesmen requiring more than the 470 
i TUALY INSPECTED SLAUGHTER miles a month already available to them 
iene | | L | | | | | | may apply after January 1 for addi- 
5,000 | tional mileage, OPA states. They must 
* o 6 7 oe. ns &@ oe meet all requirements with regard to 
ene. l | car-sharing and lack of alternative 
Presa NOV. DEC. . means of transportation. 


Bun HOG SLAUGHTER VOLUME IN SHARP UPTURN 


_ Fol- Broken chart lines show how inspected hog slaughter in the four months, October 
reau’s through January, would be distributed on the basis of weekly distribution in like periods FRESH SAUSAGE ; 

in 1939-40, 1940—41 and 1941—42. Solid lines show actual inspected kill (estimated) in “Fresh Sausage” is one of the im- 
-rease October, November and the first week of December. Kill was up sharply last week, but portant chapters in the new book, “Sau- 


ce be still far below inspected plant capacity. sage and Meat Specialties.” 
make 


rates 
ssary 


equal- 
by an For LAMB & MUTTON GRADING! 
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Be ready to meet new OPA ruling requiring all 
with Lamb and Mutton to be stamped according to 
grade. Great Lakes answers the problem with two 
-. = low-cost, sturdy, convenient stamps, one for meet- 
in the ing all Lamb grading requirements, one for Mut- 
rates ee" , ‘ ton. Adjustable “4-way and 3-way stamps have 
m. A . a Se marking dies of rust-proof brass with hand finished 
ye ap- ' 3 letters 42"x'”" which are always in ready-to-use 
)0 per 4 marking position. Complete stamp with wood han- 
would “sg dle, 4%" long. 
salary ; ' 
exist- 
work 
, 1942. -= : } Order your stamps, ink and 
stitute ee = pad immediately! Great 
Lakes Ink (meets BAI require- 
mmis- ments) at $1.00 per quart; 
2s the Heavy-Duty Stamp Pad at 
er has $1.50 each. Don’t delay! 


abi SWAY LAMB stamp, aa-A-B-c $9.25 ea. 


us will 


HANDY, READY-TO-USE 
3-WAY MUTTON STAMP 


GREAT LAKES cana 
STAMP & MANUFACTURING CO., INC. $3.75 
2500 IRVING PARK BLVD., CHICAGO, a. rR 
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HEY: 
WHAT'S THE 
PIG IDEA? 


aif 


IT's P25 4 


HPS STA-IUF 
FOR PORK! 


¢ 


oO pal . 
WHOLE HO 
am ae HPS PAPERS! 
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Recent WPB and OPA Orders 
Affecting the Meat Industry a 





N RECENT days, the War Produc- 

tion Board, Office of Price Admini- 
stration and other emergency war agen- 
cies have issued the following orders 
and statements affecting the meat pack- 
ing and sausage manufacturing indus- 
try itself will cooperate in the survey. 


ELECTRIC MOTORS.—Under pro- 
visions of General Conservation Order 
L-221, issued on December 4 by WPB, 
a purchaser of an electric motor must 
show that the horse power of the motor 
applied for is no greater than necessary 
for the specific application. The order, 
effective December 10, prohibits the 
delivery or acceptance of motors unless 
they comply with certain standard spec- 
ifications and are of the simplest prac- 
ticable, mechanical and electrical de- 
sign. It also requires the purchaser to 
certify and show reason why he must 
have a motor of a special type and 
limits the use of special types to the 
conditions and purposes for which they 
are required. 
both motors and generators requires 
the applicant to certify that he has 
made every reasonable effort 1) to 
adapt idle motors or generators in his 
possession, 2) to obtain used equipment 
and 3) to repair or recondition existing 
equipment. 


HOG BRISTLES.—Permission to use 
pigs’ and hogs’ bristles in production of 
shaving brushes and tooth brushes until 
February 28, 1943, has been granted by 
WPB. Only bristles which were in 
manufacturers’ inventories on Septem- 
ber 7, 1942, are allowed for the purpose. 
The action was taken to relieve hard- 
ship on manufacturers of tooth brushes 
and shaving brushes with large inven- 
tories of partly fabricated materials 
which could not be used because of pro- 
visions of the original order. 

TRUCK OPERATIONS.—Commercial 
motor vehicle operators who have ap- 
plied for certificates of war necessity 
but not received them will be allowed 
to continue their operations until Jan- 
uary 1 without certificates, the Office of 
Defense Transportation announced on 
December 2. The action was taken to 
prevent undue hardship among oper- 
ators of trucks, buses, commercial motor 
vehicles, etc., whose applications have 
been delayed in the last-minute rush. 
ODT also announced that the ban 
against sale of parts and motor fuel 
not now under rationing regulations has 
been lifted until January 1 insofar as 
operators who have applied for but have 
not received certificates are concerned. 


PRODUCT SIMPLIFICATION.—The 
Office of Civilian Supply, WPB, has 
begun a survey to determine what sim- 
plifications of consumer goods have 
taken place since the outbreak of the 
war, it was announced by Joseph L. 


| Weiner, deputy director of civilian sup- 
| ply. WPB industry divisions and indus- 
| try itself will cooperate in the survey. 


A provision applying to ° 


Mr. Weiner said the survey is based on 
a request by James F. Byrnes, economic 
stabilization director. 

TYPEWRITERS.—An amendment to 
OPA’s typewriter rationing regulations 
effective December 5, forbids the sale 
of all standard typewriters except 
obsolete models and “stripped” port- 
ables and restricts rentals of nonport- 
able typewriters to those made before 
January 1, 1935. Under the new ruling, 
typewriter sales may be made only to 
members of the trade and to the pro- 
curement division of the Treasury De- 
partment, and to those persons author- 
ized to buy typewriters for export. Per- 
sons now holding typewriter certificates 
are permitted to make purchase, pro- 
vided they do so by January 1. Sales of 
typewriters by persons owning only one 
to buyers for business use are allowed 
to continue. No restrictions are placed 
on rentals of used portables. 

ZINC.—Conservation Order M-11-b, 
as amended by WPB on November 27, 
further restricts use of zinc for manv- 
facture of a variety of automotive 
parts, building materials and industrial 
materials, and clarifies the language of 
the order to make it clear that protec- 
tive coating and galvanizing is included 
in the restrictions of the order. Barrel 
and drum plugs are included in the list 
of products in which use of zinc is en- 
tirely forbidden by the order. 


LARD.—According to an informal 
ruling by OPA, the 3 per cent trans- 
portation tax is to be considered a 
freight rate increase and, therefore, 
may be added to the freight rate for 
the purpose of computing the trans- 
portation addition in arriving at the 
maximum price under the lard regula- 
tion (Amendments 10 and 14 to Re- 
vised Price Schedule 53 on fats and 
oils). 

LABORATORY EQUIPMENT.—Ad- 
ditional control over the purchase of 
laboratory equipment was put into 
effect by the issuance today of Limita- 
tion Order L-144, as amended, by WPB. 
The amended order provides that no 
purchaser of laboratory equipment shall 
be permitted to acquire an item valued 
at more than $50 or any quantity of 
the same item to the value of more than 
$50, without securing an authorization 
for such purchase from the Director 
General for Operations. Application 
should be made on Form PD-620. Pur- 
chases authorized on the basis of this 
form will be assigned on AA-4 rating. 

CANNED MEATS.—In an _ order 
designed to save tin, the WPB this 
week banned production of many canned 
foods for civilian purposes in 1943. 
Canned foods eliminated for civilian 
consumption include meat loaf, Vienna 
sausage, sausage meat, various fats, 
chile con carne, bacon, chopped lunch- 
eon meat, brains, meat spreads, and 
corned, roast and boiled meats. 
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Revised Maximum Price Regulation No. 169 
Beef and Veal Carcasses —Wholesale Cuts 


THE FULL TEXT OF REVISED MAXIMUM PRICE REGULATION NO. 169, 


ISSUED BY OPA DECEMBER 10, 1942, 


N the judgment of the Price Admin- 
I istrator, it is necessary and proper, in 

order to effectuate the purposes of the 
Emergency Price Control Act of 1942, as 
amended, and Executive Order No. 9250 
issued by the President on October 3, 
1942 to maintain as the maximum prices 
for veal carcasses and wholesale cuts 
and processed products the prices pre- 
vailing with respect thereto during the 
period March 16, to March 28, 1942, in- 
clusive, and to establish for beef car- 
casses and wholesale cuts specific prices 
slightly higher than those prevailing 
during such period. These prices are 
established as provided in § § 1364.451, 
1364.452, and 1364.476. The Price Ad- 
ministrator has ascertained and given 
due consideration to the prices of beef 
and veal carcasses and wholesale cuts 
prevailing between October 1 and Oc- 
tober 15, 1941, and has made adjust- 
ments for such relevant factors as he 
has determined and deemed to be of 
general applicability. So far as prac- 
ticable, the Price Administrator has ad- 
vised and consulted with representative 
members of the industry which will be 
affected by this regulation. 

In the judgment of the Price Admin- 
istrator the maximum prices established 
by this regulation are and will be gen- 
erally fair and equitable and will effec- 
tuate the purposes of said Act and Ex- 
ecutive Order. A statement of the con- 
siderations involved in the issuance of 
this regulation has been issued simul- 
taneously herewith and has been filed 
— the Division of the Federal Reg- 


The maximum prices established here- 
in are not below prices which will re- 
flect to producers of the agricultural 
commodities from which beef and veal 
carcasses and wholesale cuts and proc- 
essed products are produced a price for 
their products equal to the highest of 
the prices required by the provisions of 
the Emergency Price Control Act of 
1942, as amended, and by the Executive 
Order of October 3, 1942. 


Therefore, under the authority vested 
in the Price Administrator by the Emer- 
gency Price Control Act of 1942, as 
amended, and Executive Order No. 9250 
and in accordance with Revised Proce- 
dural Regulation No. 1, issued by the 
Office of Price Administration, Revised 
Maximum Price Regulation No. 169 is 
hereby issued. 


AUTHORITY: §§ 1364.401 to 1364.414, inclusive, 
1364.451 to 1864.455, inclusive, §§ 1364.476 to 
ce jor godet"Pubt Lug tht ‘aad 120 10th 
’ under le ws . 
Cong.; B.0. 9250, 7 F.R. 7871. 


SUBPART A—GENERAL PROVISIONS 





1864.401 Prohibition against selling beef and veal 
holesale cuts and processed 


asses, cu 
products at prices above the maximum. 
1864.402 Exempt sales. 


AND EFFECTIVE DECEMBER 16, 1942: 


1364.408 Bxport sales. 

1364.404 Less than maximum prices. 

1364.405 Conditional agreements. 

1364.406 Evasion. 

1364.407 Records and reports. 

1364.408 Enforcement. 

1364.409 Licensing. 

1364.410 Petitions for amendment. 

1364.411 Duty to maintain and identify grades. 

1364.412 Aqgmesneits of General Maximum Price 
egulation. 

1364.413 Revocation of orders issued under Maxi- 

mum Price Regulation No. 169. 
1364.414 Biffective date. 


SUBPART B—PROVISIONS AFFECTING BEEF 

1364.451 Maximum prices for beef carcasses and 
wholesale cuts. 

1364.452 Schedule I: Price zones and appligable 
zone prices. 

1364.453 Schedule II: Amounts which must be de- 
— from zone prices listed in Sched- 
ule I. 

1364.454 Schedule III: Amounts which may be 
— to zone prices listed in Sched- 
u a 

1864.455 Definitions applicable to beef. 


SUBPART C—PROVISIONS AFFECTING VEAL 
AND PROCESSED PRODUCTS 
1364.476—Maximum prices for veal carcasses, veal 

le cuts and processed products. 
1364.477 Definitions applicable to veal carcasses, 
= who! le cuts and processed prod- 

ue 


SUBPART D—APPENDICES 
Aopentts A: Formula for meat marking 
aid. 


Secretary of Agriculture governing 
grading and certification of meats 
for class, quality (grade) and condi- 


Agpentiz B: Rules and regulations of 
the 


1364.528 Appendix C: Specifications for grades of 
carcass beef. 


1364.529 Appendix D: Specifications for grades of 
veal carcasses. 


1864.580 Appendix EB: Meat cutting charts. 


SUBPART A—GENERAL 
PROVISIONS 


§ 1364.401. Prohibition against sell- 
ing beef and veal carcasses and whole- 
sale cuts, and processed products at 
prices above the: maximum—(a) Beef 
carcasses and wholesale cuts. On and 
after December 16, 1942, regardless of 
any contract, agreement, or other ob- 
ligation no person shall sell or deliver 
any beef carcass or beef wholesale cut, 
and no person shall buy or receive any 
beef carcass or beef wholesale cut at a 
price higher than the maximum price 
permitted by § 1364.451; and no person 
shall agree, offer, solicit or attempt to 
do any of the foregoing. The provisions 
of this Revised Maximum Price Regula- 
tion No. 169 shall not be applicable to 
sales or deliveries of beef carcasses or 
beef wholesale cuts to a purchaser, if, 


prior to December 10, 1942, such beef’ 


carcasses or beef wholesale cuts have 
been received by a carrier other than a 
carrier owned or controlled by the seller, 
for shipment to such purchaser. “Per- 
son,” “beef carcass,” and “beef whole- 
sale cut” are defined in § 1364.455. 

(b) Veal carcasses and wholesale cuts 
and processed products. On and after 
December 16, 1942, regardless of any 
contract, agreement, or other obligation 
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no person shall sell or deliver any veal 
carcass, veal wholesale cut or processed 
product, and no person shall buy or re- 
ceive any veal carcass, veal wholesale 
cut or processed product at a price 
higher than the maximum price per- 
mitted by §1364.476; and no person 
shall agree, offer, solicit or attempt to 
do any of the foregoing. “Person,” “veal 
carcass,” “veal wholesale cut,” and 
“processed product” are defined in 
§ 1864.477. 

(c) Maximum prices for slaughtering 
services. Any person who slaughters 
cattle or calves as a service for the pur- 
chaser of such cattle or calves shall re- 
mit to such purchaser an amount suffi- 
cient to make the cost of the dressed 
beef or veal carcass, or of the wholesale 
cuts derived therefrom, to such _ pur- 
chaser equal to or less than the costs 
which would be incurred by the pur- 
chaser if he purchased the carcass or 
cuts from the slaughterer at the slaugh- 
terer’s maximum prices therefor: Pro- 
vided, That this requirement shall not 
apply in cases where the purchaser does 
not acquire the carcasses or cuts for 
resale in any form. 


If the slaughterer sold no veal carcass 
or cuts of the relative grade during the 
base period, March 16 to 28, 1942, inclu- 
sive, his maximum prices within the 
meaning of this paragraph for carcasses 
or wholesale cuts of such grade shall be 
the maximum prices of the most nearly 
competitive seller who sold veal car- 
casses or wholesale cuts of such grade 
during the base period. 


To enable the slaughterer to deter- 
mine the amount to be remitted to the 
purchaser it shall be the duty of such 
purchaser to advise the slaughterer of 
the amount paid for the cattle or calves 
slaughtered. 

§ 1364.402 Exempt sales. The pro- 
visions of this Revised Maximum Price 
Regulation No. 169 shall not apply 


(a) To sales at retail: 1) as defined 
in §1364.455 with respect to sales of 
beef; and (2) as defined in § 1364.477 
with respect to sales of veal and proc- 
essed products; 

(b) To deliveries of beef made to any 
political subdivision or agency of any 
state or of the United States, under 
contracts entered into prior to December 
10, 1942; Provided, That this exemption 
shall not be construed to permit the up- 
ward revision of any prices fixed in 
such contracts; 


(c) To sales outside of the forty-eight 
states of the United States and the Dis- 
trict of Columbia. 

§ 1364.403 Export sales: The maxi- 
mum price at which a person may ex- 
port any beef carcass or wholesale cut, 
veal carcass or wholesale cut, processed 
product, or other meat item subject to 
this Revised Regulation shall be deter- 
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— Recent WPB and OPA Orders 3 
Affecting the Meat Industry a 





N RECENT days, the War Produc- 

tion Board, Office of Price Admini- 
stration and other emergency war agen- 
cies have issued the following orders 
and statements affecting the meat pack- 
ing and sausage manufacturing indus- 
try itself will cooperate in the survey. 


ELECTRIC MOTORS.—Under pro- 
visions of General Conservation Order 
L-221, issued on December 4 by WPB, 
a purchaser of an electric motor must 
show that the horse power of the motor 
applied for is no greater than necessary 
for the specific application. The order, 
effective December 10, prohibits the 
delivery or acceptance of motors unless 
they comply with certain standard spec- 
ifications and are of the simplest prac- 
ticable, mechanical and electrical de- 
sign. It also requires the purchaser to 
certify and show reason why he must 
have a motor of a special type and 
limits the use of special types to the 
conditions and purposes for which they 
are required. A provision applying to 
both motors and generators requires 
the applicant to certify that he has 
made every reasonable effort 1) to 
adapt idle motors or generators in his 
possession, 2) to obtain used equipment 
and 3) to repair or recondition existing 
equipment. 


HOG BRISTLES.—Permission to use 
pigs’ and hogs’ bristles in production of 
shaving brushes and tooth brushes until 
February 28, 1943, has been granted by 
WPB. Only bristles which were in 
manufacturers’ inventories on Septem- 
ber 7, 1942, are allowed for the purpose. 
The action was taken to relieve hard- 
ship on manufacturers of tooth brushes 
and shaving brushes with large inven- 
tories of partly fabricated materials 
which could not be used because of pro- 
visions of the original order. 

TRUCK OPERATIONS.—Commercial 
motor vehicle operators who have ap- 
plied for certificates of war necessity 
but not received them will be allowed 
to continue their operations until Jan- 
uary 1 without certificates, the Office of 
Defense Transportation announced on 
December 2. The action was taken to 
prevent undue hardship among oper- 
ators of trucks, buses, commercial motor 
vehicles, etc., whose applications have 
been delayed in the last-minute rush. 
ODT also announced that the ban 
against sale of parts and motor fuel 
not now under rationing regulations has 
been lifted until January 1 insofar as 
operators who have applied for but have 
not received certificates are concerned. 

PRODUCT SIMPLIFICATION.—The 
Office of Civilian Supply, WPB, has 
begun a survey to determine what sim- 
plifications of consumer goods have 
taken place since the outbreak of the 
war, it was announced by Joseph L. 
Weiner, deputy director of civilian sup- 
ply. WPB industry divisions and indus- 
try itself will cooperate in the survey 


The 


Mr. Weiner said the survey is based on 
a request by James F. Byrnes, economic 
stabilization director. 

TYPEWRITERS.—An amendment to 
OPA’s typewriter rationing regulations, 
effective December 5, forbids the sale 
of all standard typewriters except 
obsolete models and “stripped” port- 
ables and restricts rentals of nonport- 
able typewriters to those made before 
January 1, 1935. Under the new ruling. 
typewriter sales may be made only to 
members of the trade and to the pro- 
curement division of the Treasury De- 
partment, and to those persons author- 
ized to buy typewriters for export. Per- 
sons now holding typewriter certificates 
are permitted to make purchase, pro- 
vided they do so by January 1. Sales of 
typewriters by persons owning only one 
to buyers for business use are allowed 
to continue. No restrictions are placed 
on rentals of used portables. 

ZINC.—Conservation Order M-11-b, 
as amended by WPB on November 27, 
further restricts use of zine for manu- 
facture of a variety of automotive 
parts, building materials and industria] 
materials, and clarifies the language of 
the order to make it clear that protee- 
tive coating and galvanizing is included 
in the restrictions of the order. Barrel 
and drum plugs are included in the list 
of products in which use of zinc is en- 
tirely forbidden by the order. 

LARD.—According to an_ informal 
ruling by OPA, the 3 per cent trans- 
portation tax is to be considered a 
freight rate increase and, therefore, 
may be added to the freight rate for 
the purpose of computing the trans- 
portation addition in arriving at the 
maximum price under the lard regula- 
tion (Amendments 10 and 14 to Re- 
vised Price Schedule 53 on fats and 
oils). 

LABORATORY EQUIPMENT.—Ad¢- 
ditional control over the purchase of 
laboratory equipment was _ put _ into 
effect by the issuance today of Limita- 
tion Order L-144, as amended, by WPB. 
The amended order provides that no 
purchaser of laboratory equipment shall 
be permitted to acquire an item valued 
at more than $50 or any quantity of 
the same item to the value of more than 
$50, without securing an authorization 
for such purchase from the Director 
General for Operations. Application 
should be made on Form PD-620. Pur- 
chases authorized on the basis of this 
form will be assigned on AA-4 rating. 

CANNED MEATS. In an_ order 
designed to save tin, the WPB this 
week banned production of many canned 
foods for civilian purposes in 1943. 
Canned foods eliminated for civilian 
consumption include meat loaf, Vienna 
sausage, sausage meat, various fats, 
chile con carne, bacon, chopped lunch- 
eon meat, brains, meat spreads, and 
corned, roast and boiled meats. 
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Revised Maximum Price Regulation No. 169 
Beef and Veal Carcasses —Wholesale Cuts 


THE FULL TEXT OF REVISED MAXIMUM PRICE REGULATION NO. 169, 
ISSUED BY OPA DECEMBER 10, 1942, AND EFFECTIVE DECEMBER 16, 1942: 


N the judgment of the Price Admin- 
I istrator, it is necessary and proper, in 

order to effectuate the purposes of the 
Emergency Price Control Act of 1942, as 
amended, and Executive Order No. 9250 
issued by the President on October 3, 
1942 to maintain as the maximum prices 
for veal carcasses and wholesale cuts 
and processed products the prices pre- 
vailing with respect thereto during the 
period March 16, to March 28, 1942, in- 
clusive, and to establish for beef car- 
casses and wholesale cuts specific prices 
slightly higher than those prevailing 
during such period. These prices are 
established as provided in § § 1364.451, 
1364.452, and 1364.476. The Price Ad- 
ministrator has ascertained and given 
due consideration to the prices of beef 
and veal carcasses and wholesale cuts 
prevailing between October 1 and Oc- 
tober 15, 1941, and has made adjust- 
ments for such relevant factors as he 
has determined and deemed to be of 
general applicability. So far as prac- 
ticable, the Price Administrator has ad- 
vised and consulted with representative 
members of the industry which will be 
affected by this regulation. 


In the judgment of the Price Admin- 
istrator the maximum prices established 
by this regulation are and will be gen- 
erally fair and equitable and will effec- 
tuate the purposes of said Act and Ex- 
ecutive Order. A statement of the con- 
siderations involved in the issuance of 
this regulation has been issued simul- 
taneously herewith and has been filed 
with the Division of the Federal Reg- 
ister. 


The maximum prices established here- 
in are not below prices which will re- 
flect to producers of the agricultural 
commodities from which beef and veal 
carcasses and wholesale cuts and proc- 
essed products are produced a price for 
their products equal to the highest of 
the prices required by the provisions of 
the Emergency Price Control Act of 
1942, as amended, and by the Executive 
Order of October 3, 1942. 


Therefore, under the authority vested 
in the Price Administrator by the Emer- 
gency Price Control Act of 1942, as 
amended, and Executive Order No. 9250 
and in accordance with Revised Proce- 
dural Regulation No. 1, issued by the 
Office of Price Administration, Revised 
Maximum Price Regulation No. 169 is 
hereby issued. 


AUTHORITY: §§ 1364.401 to 1364.414, rw pd 
1364.451 to 1364.455, inclusive, §§ 1864.476 t 
-477, inclusive, and 88 1364.526 to 1364. 530, = 
clusive, ‘issued under Pub. Laws 421 and 729, Tith 
Cong.; E.0. 9250, 7 F.R. 7871. 


a SUBPART A—GENERAL PROVISIONS 


1864.401 Prohibition against selling beef and veal 
carcasses, wholesale cuts and processed 
products at prices above the maximum, 

1364.402 Exempt sales. 


1364.403 Export sales. 

1364.404 Less than maximum prices. 

1364.405 Conditional agreements. 

1364.406 Evasion. 

1364.407 Records and reports. 

1364.408 Enforcement. 

1364.409 Licensing. 

1364.410 Petitions for amendment. 

1364.411 Duty to maintain and identify grades. 


1364.412 Applicability of General Maximum Price 
Regulation. 


1364.413 Revocation of orders issued under Maxi- 
mum Price Regulation No. 169 


1364.414 Effective date. 


SUBPART B—PROVISIONS AFFECTING BEEF 


1364.451 Maximum prices for beef carcasses and 
wholesale cuts. 


1364.452 Schedule I: Price zones and appligable 
zone prices. 


1364.453 Schedule II: Amounts which must be de- 
a from zone prices listed in Sched- 
ule I. 


1364.454 Schedule III: Amounts which may be 
—T to zone prices listed in Sched- 
ule I. 


1364.455 Definitions applicable to beef. 
a. C—PROVISIONS AFFECTING VEAL 
ND PROCESSED PRODUCTS 
1364. e-em prices for veal carcasses, veal 
wholesale cuts and processed products. 


1364.477 Definitions applicable to veal carcasses, 
= wholesale cuts and processed prod- 
ucts. 


SUBPART D—APPENDICES 

1364.526 Aapentts A: Formula for meat marking 

uid. 

1364.527 Appendix B: Rules and regulations of 
the Secretary of Agriculture governing 
the grading and certification of meats 
= class, quality (grade) and condi- 
tion. 


1364.528 Appendix C: Specifications for grades of 
carcass beef. 


1364.529 Appendix D: Specifications for grades of 
veal carcasses, 


1364.530 Appendix E: Meat cutting charts. 


SUBPART A—GENERAL 
PROVISIONS 


§ 1364.401. Prohibition against sell- 
ing beef and veal carcasses and whole- 
sale cuts, and processed products at 
prices above the maximum—(a) Beef 
carcasses and wholesale cuts. On and 
after December 16, 1942, regardless of 
any contract, agreement, or other ob- 
ligation no person shall sell or deliver 
any beef carcass or beef wholesale cut, 
and no person shall buy or receive any 
beef carcass or beef wholesale cut at a 
price higher than the maximum price 
permitted by § 1364.451; and no person 
shall agree, offer, solicit or attempt to 
do any of the foregoing. The provisions 
of this Revised Maximum Price Regula- 
tion No. 169 shall not be applicable to 
sales or deliveries of beef carcasses or 
beef wholesale cuts to a purchaser, if, 
prior to December 10, 1942, such beef 
carcasses or beef wholesale cuts have 
been received by a carrier other than a 
carrier owned or controlled by the seller, 
for shipment to such purchaser. “Per- 
son,” “beef carcass,” and “beef whole- 
sale cut” are defined in § 1364.455. 

(b) Veal carcasses and wholesale cuts 
and processed products. On and after 
December 16, 1942, regardless of any 
contract, agreement, or other obligation 
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no person shall sell or deliver any veal 
carcass, veal wholesale cut or processed 
product, and no person shall buy or re- 
ceive any veal carcass, veal wholesale 
cut or processed product at a price 
higher than the maximum price per- 
mitted by §1364.476; and no person 
shall agree, offer, solicit or attempt to 
do any of the foregoing. “Person,” “veal 
carcass,” “veal wholesale cut,” and 
“processed product” are defined in 
§ 1364.477. 


(c) Maximum prices for slaughtering 
services. Any person who slaughters 
cattle or calves as a service for the pur- 
chaser of such cattle or calves shall re- 
mit to such purchaser an amount suffi- 
cient to make the cost of the dressed 
beef or veal carcass, or of the wholesale 
cuts derived therefrom, to such pur- 
chaser equal to or less than the costs 
which would be incurred by the pur- 
chaser if he purchased the carcass or 
cuts from the slaughterer at the slaugh- 
terer’s maximum prices therefor: Pro- 
vided, That this requirement shall not 
apply in cases where the purchaser does 
not acquire the carcasses or cuts for 
resale in any form. 


If the slaughterer sold no veal carcass 
or cuts of the relative grade during the 
base period, March 16 to 28, 1942, inclu- 
sive, his maximum prices within the 
meaning of this paragraph for carcasses 
or wholesale cuts of such grade shall be 
the maximum prices of the most nearly 
competitive seller who sold veal car- 
casses or wholesale cuts of such grade 
during the base period. 


To enable the slaughterer to deter- 
mine the amount to be remitted to the 
purchaser it shall be the duty of such 
purchaser to advise the slaughterer of 
the amount paid for the cattle or calves 
slaughtered. 


§ 1364.402 Exempt sales. The pro- 
visions of this Revised Maximum Price 
Regulation No. 169 shall not apply 


(a) To sales at retail: 1) as defined 
in § 1364.455 with respect to sales of 
beef; and (2) as defined in § 1364.477 
with respect to sales of veal and proc- 
essed products; 


(b) To deliveries of beef made to any 
political subdivision or agency of any 
state or of the United States, under 
contracts entered into prior to December 
10, 1942; Provided, That this exemption 
shall not be construed to permit the up- 
ward revision of any prices fixed in 
such contracts; 

(c) To sales outside of the forty-eight 
states of the United States and the Dis- 
trict of Columbia. 

§ 1364.403 Export sales: The maxi- 
mum price at which a person may ex- 
port any beef carcass or wholesale cut, 
veal carcass or wholesale cut, processed 
product, or other meat item subject to 
this Revised Regulation shall be deter- 





mined in accordance with the provisions 
of the Revised Maximum Export Price 
Regulation issued by the Office of Price 
Administration. 

§ 1364.404 Less than maximum 
prices. Lower prices than those estab- 
lished in §§1364.451, 1364.452, and 
1364.476 may be charged, demanded, 
pair or offered. 

§ 1364.405 Conditional agreements. 
No seller subject to this Revised Maxi- 
mum Price Regulation No. 169 shall 
enter into an agreement permitting or 
providing for the adjustment of the 
prices of beef carcasses or wholesale 
cuts, veal carcasses or wholesale cuts, 
processed products or other meat items 
subject to this Revised Regulation to 
prices which may be higher than the 
maximum prices provided by §§ 1364.- 
451, 1364.452, or 1364.476, in the event 
this Revised Maximum Price Regula- 
tion No. 169 is amended, or is deter- 
mined by a court to be invalid, or upon 
any other contingency; Provided, That 
if a petition for amendment has been 
duly filed, and such petition requires ex- 
tensive consideration, and the Adminis- 
trator determines that the public interest 
would be served, the Administrator may 
grant an exception from the provisions 
of this section permitting the making 
of contracts adjustable upon the grant- 
ing of the petition for amendment. Re- 
quest for such an exception may be in- 
cluded in the aforesaid petition. 

§ 1364.406 Evasion. (a) The price 
limitations set forth in this Revised 
Regulation shall not be evaded, either 
by direct or indirect methods, in con- 
nection with an offer, solicitation, agree- 
ment, sale, delivery, purchase or receipt 
of, or relating to beef, veal, or processed 
products separately or in conjunction 
with any other commodity or services, 
or by way of any commission, service, 
transportation, wrapping, packaging or 
other charge, or discount premium or 
other privilege, or by tying agreement 
or other trade understanding, or by 
changing the selection of, grading, or 
the style of dressing, cutting, trimming, 
cooking or otherwise processing or the 
canning, wrapping or packaging of 
beef, veal or processed products, or 
otherwise. 

(b) Specifically, but not exclusively, 
the ing practices are prohibited: 


(1) Unnecessarily routing beef 
through any distribution point in order 
to obtain a higher zone price or for the 
purpose of making a higher transporta- 
tion or local delivery charge. 

(2) Falsely or incorrectly grading or 
invoicing beef, veal, or processed prod- 
ucts. 

(3) Selling or invoicing kosher beef, 
kosher veal, or kosher processed prod- 
ucts to purchasers who are not bona fide 
buyers of kosher meat. 


(4) Selling or invoicing beef at the 
prices established for sales by hotel sup- 
ply houses to buyers other than bona 
fide purveyors of meals, war procure- 
ment agencies, or other government 
agencies. 

(5) Offering, 


selling or delivering 
beef, veal or any processed product on 
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condition that the purchaser is required 
to purchase some other commodity. 

(6) Making or receiving a charge for 
delivery on the basis of a route different 
from that actually followed and in ex- 
cess of that permitted for the route by 
which beef was actually delivered. 


(7) Selling or transferring title to 
cattle or calves by a purchaser thereof 
at a lower price than was paid for such 
cattle or calves and/or repurchasing, 
purchasing or receiving title to dressed 
carcasses or wholesale cuts derived from 
such cattle or calves after the cattle or 
calves have been*slaughtered by a cus- 
tom slaughterer. 

(8) Charging, billing, or receiving 
any consideration for or in connection 
with any service for which a specific 
allowance has not been provided in this 
Revised Maximum Price Regulation No. 
169. 


§ 1364.407 Records and reports. (a) 
Not later than December 16, 1942, every 
person making sales subject to § 1364.- 
476 of this Revised Maximum Price 
Regulation No. 169 shall keep for ex- 
amination by any purchaser during or- 
dinary business hours, a_ statement 
showing and enumerating separately 
the maximum selling prices of each 
grade of veal carcass, veal wholesale 
cut and processed product for (1) car- 
load lots, (2) car-routes, and (3) sales 
other than in carload lots and via car- 
routes. 


(b) Every person making a sale of 
any beef carcass, beef wholesale cut, 
veal carcass, or veal wholesale cut, 
processed product, or other meat item 
subject to this revised regulation, on 
or after December 16, 1942, in the 
course of trade or business or otherwise 
dealing therein, shall make and preserve 
complete and accurate records of each 
such sale, showing the date thereof, the 
name and address of the buyer and 
seller, the quantity, grade or grades 
and weight of all beef carcasses, beef 
wholesale cuts, veal carcasses, veal 
wholesale cuts, processed products or 
other meat items subject to this re- 
vised regulation sold, and the price 
charged or received therefor. 


(c) Persons affected by this Revised 
Maximum Price Regulation No. 169 
shall submit such other reports to the 
Office of Price Administration as it may 
from time to time require. 


(d) Not later than December 28, 
1942, every person who slaughters cattle 
or calves and whose slaughter plant or 
plants are located in Massachusetts, 
Rhode Island, Connecticut, New Jersey, 
or any of the following counties of New 
York: Rensselaer, Albany, Schoharie, 
Otsego, Delaware, Greene, Columbia, 
Dutchess, Ulster, Sullivan, Orange, 
Rockland, Putnam, Westchester, Rich- 
mand, Bronx, New York, Kings, Queens, 
Nassau, or Suffolk, or any of the follow- 
ing counties of Pennsylvania: Chester, 
Delaware, Montgomery, Bucks, Berks, 
Schuylkill, Northampton, Lehigh, Car- 
bon, Monroe, Luzerne, Pike, Wyoming, 
Wayne, Lackawanna or Susquehanna, 
shall file with the Office of Price Ad- 
ministration at Washington, D. C., a 


true copy of the abattoir stamp used in 
each slaughter plant, and shall identify 
each abattoir stamp by indicating along- 
side thereof the name and business ad- 
dress of the slaughter plant at which 
each such abattoir stamp is used. 


(e) (1) Every person making sales 
to purveyors of meals, war procurement 
agencies, or other government agencies 
pursuant to the provisions of para- 
gtaph (0) of §1364.452 shall keep for 
inspection by the Office of Price Admin- 
istration for so long as the Emergency 
Price Control Act of 1942, as amended, 
is in effect, a complete and accurate 
record in schedule form for each cal- 
endar month commencing with January 
1943, showing separately: (i) the total 
inventory in pounds at the beginning 
of each month of each grade of each 
beef carcass, beef wholesale cut, fabri- 
cated beef cut, beef offal item and beef 
byproduct (bones, fat, tallow, waste, 
etc.) ; the total additions to inventory 
in pounds during the month for each 
grade of each such item; and the total 
inventory in pounds at the end of each 
month for each grade of each such 
item; (ii) the total sales in pounds dur- 
ing the month of each grade of beef 
carcass, beef wholesale cut, fabricated 
beef cut, beef offal item, and beef by- 
product (bones, fat, tallow, waste, etc.), 
showing separately the sales in pounds 
of each grade of each item made to 
purveyors of meals, war procurement 
agencies and other government agencies 
and the sales in pounds made to other 
buyers; (iii) the total sales realization 
for each item separately enumerated in 
(ii) hereof and the average selling price 
therefor, (all sales of kosher meat shall 
be shown separately). 


(2) Not later than December 28, 
1942, every person making sales to pur- 
veyors of meals, war procurement 
agencies, or other government agencies 
pursuant to the provisions of para- 
graph (0) of § 1364.452, shall file with 
the Office of Price Administration at 
Washington, D. C. a statement of the 
applicable zone price for each grade of 
each fabricated beef cut determined in 
accordance with subparagraph (2) 
thereof. 

§ 1364.408 Enforcement. (a) Persons 
violating any provisions of this Revised 
Maximum Price Regulation No. 169 are 
subject to the criminal penalties, civil 
enforcement actions, proceedings for 
suspension of licenses, and suits for 
treble damages provided for by the 
Emergency Price Control Act of 1942, 
as amended: Provided, That no war pro- 
curement agency, or any contracting or 
paying finance officer thereof, shall be 
subject to any liability, civil or criminal, 
imposed by this Revised Maximum Price 
Regulation No. 169 or the Emergency 
Price Control Act of 1942, as amended. 

(b) Persons who have evidence of any 
violation of this Revised Maximum Price 
Regulation No. 169 or any price sched- 
ule, regulation or order issued by the 
Office of Price Administration, or any 
acts or practices which constitute such 
a violation are urged to communicate 
with the nearest district, state, or Te 
gional office of the Office of Price Ad- 
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ministration, or its principal office in 
Washington, D. C. 

§ 1364.409 Licensing—(a) Applica- 
bility of Supplementary Order No. 14. 
The provisions of Supplementary Order 
No. 14 (§ 1305.18 Licensing sellers of 
meat and meat products) are applicable 
to every seller subject to this Revised 
Maximum Price Regulation No. 169 now 
or hereafter selling any beef carcass, 
beef wholesale cut, veal carcass, veal 
wholesale cut, processed product, or 
other meat item for which maximum 
prices are established by this Revised 
Maximum Price Regulation No. 169. For 
the purposes of this § 1364.409, the 
term “seller” shall have the meaning 
given it by Supplementary Order No. 14. 


§ 1364.410 Petitions for amendment. 
Any person seeking an amendment of 
any provision of this Revised Maximum 
Price Regulation No. 169 may file a 
petition for amendment in accordance 
with the provisions of Revised Pro- 
cedural Regulation No. 1, as amended, 
issued by the Office of Price Adminis- 
tration. 


§ 1364.411 Duty to maintain and 
identify grades. No person shall sell or 
offer for sale, and no person in the 
course of trade or business shall buy or 
receive any beef carcass or wholesale 
cut or veal carcass or wholesale cut, 
unless each such carcass or wholesale 
cut has been identified by grade in ac- 
cordance with the provisions of this sec- 
tion. No custom slaughterer shall ship 
or deliver any beef carcass or wholesale 
cut, or veal carcass or wholesale cut 
unless each such carcass or wholesale 
cut has been identified by grade in ac- 
cordance with the provisions of this sec- 
tion. Each person shall maintain uni- 
form grades, as specified in paragraph 
(a) of this section; shall determine his 
maximum prices upon the basis of such 
uniform grades rather than upon the 
basis of his own grades, as provided in 
paragraph (b) of this section; and 
shall have his products identified by 
grade designations, as provided by 
paragraph (c) of this section. 


(a) Uniform grades. (1) Beef car- 
casses and wholesale cuts derived from 
steers, heifers and cows shall be graded 
into the following uniform grades: 
choice, good, commercial, utility, and 
cutter and canner; except, that no cow 
carcass or wholesale cut shall be graded 
choice. Beef carcasses and wholesale 
cuts derived from bulls and stags shall 
be graded in the same manner, except 
that no bull carcass or wholesale cut 
shall be graded choice or good, and no 
stag carcass or wholesale cut shall be 
graded choice. In determining the grade 
of each beef carcass or beef wholesale 
cut, the “Specifications for Official 
United States Standards for Grades of 
Carcass Beef,” set forth in Appendix C 
hereof, and incorporated herein as 
§ 1364.528, shall be used, except that the 
specifications therein for the two grades, 
prime and choice, shall be combined and 
treated as a single grade choice, and the 
specifications therein for the two grades, 
cutter and canner, shall be combined 
and treated as a single grade. 


(2) Veal and calf carcasses and 
wholesale cuts shall be graded into the 
following uniform grades: choice, good, 
commercial, utility and culls. In deter- 
mining the grade of each such carcass 
or wholesale cut the seller shall use the 
“Specifications for Official United States 
Standards for Grades of Veal and Calf 
Carcasses,” set forth in Appendix D 
hereof, and incorporated herein as 
§ 1364.529, except that the specifications 
therein for the two grades, prime and 
choice, shall be combined and treated as 
a single grade, choice, the carcasses and 
wholesale cuts of which shall be graded 
in the manner hereinafter provided in 
paragraph (c) (3). 

(b) Duty to determine maximum 
prices on the basis of uniform grades. 
The word “grade” as used in §§ 1364.451, 
1364.452, and 1364.476 and in para- 
graph (c) of this section, means any 
uniform grade referred to in paragraph 
(a) of this section, and shall not be 
construed to mean the private grade 
of an individual seller. 


Irrespective of the private grading 
system heretofore used by the seller, it 
shall be the duty of the seller: 


(1) Except as provided in paragraph 
(c) (3), to have classified into the uni- 
form grades provided for in paragraph 
(a) of this section by an official grader 
of the United States Department of 
Agriculture, the beef carcassés and beef 
wholesale cuts of cattle slaughtered by 
the seller or sold by the seller, and then 
to determine the maximum price for 
each such grade of beef carcass and 
beef wholesale cut by reference to 
§ 13864.451; and 


(2) To classify into the uniform 
grades provided for in paragraph (a) 
of this section the veal carcasses and 
veal wholesale cuts slaughtered or sold 
by him by reference to the grading 
standards provided for in said para- 
graph (a), and then to determine his 
maximum prices for each such grade of 
veal carcass and veal wholesale cut by 
reference to § 1364.476. 


(c) Duty to identify products by 
grade marks. (1) No person shall sell, 
offer to sell, deliver or break any beef 
or veal carcass unless a stamp has been 
placed thereon with harmless marking 
fluid conforming to the formula for 
violet branding fluid approved by the 
United States Department of Agricul- 
ture, Bureau of Animal Industry, set 
forth in Appendix A hereof, and incor- 
porated herein as § 1364.526, marking 
the appropriate grade letter, as herein- 
after designated, in such manner as to 
identify by such letter the uniform 
grade of each beef wholesale cut or veal 
wholesale cut which may be derived 
from the carcass, except that in the case 
of a calf or veal carcass sold with the 
skin on, the grade letter shall be 
stamped only on the shanks and 
briskets. The purchaser of a calf or 
veal carcass with the skin on shall not 
sell, offer to sell or break such carcass 
after removal of the skin unless a 
stamp has been placed thereon, mark- 
ing the appropriate grade letter, as 
hereinafter designated, in such manner 
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as to identify by such letter the uni- 
form grade of each veal wholesale cut 
which may be derived from such car- 
cass. 


The sex identification shall be simi- 
larly stamped on all bull and stag car- 
casses and wholesale cuts. The grade 
and prescribed sex identification of each 
beef carcass and wholesale cut, and veal 
carcass and wholesale cut must appear 
on the seller’s invoice. 


(2) The appropriate grade letter for 
each uniform grade shall be as follows: 


Grade: Grade letter 

Choice 

Good 

Commercial 

Utility 

The grade letter shall be at least % 
inch in height and width. Carcasses 
graded as canners and cutters or culls 
need not be stamped. In stamping any 
beef or veal carcass determined by an 
official grader of the United States De- 
partment of Agriculture to conform to 
the grade standards contained in this 
Revised Maximum Price Regulation No. 
169, such official grader may use the 
grade designations U. S. choice or 
choice, U. S. good or good, U. S. com- 
mercial or commercial, or U. S. utility 
or utility, whichever is appropriate, in 
lieu of the grade letters established in 
this sub-paragraph. 

(3) No person shall sell, offer to sell, 
deliver or break any beef carcass irre- 
spective of grade or any veal carcass of 
the grade choice, unless such carcass 
has been examined and graded by an 
official grader of the United States De- 
partment of Agriculture in accordance 
with the “Rules and Regulations of the 
Secretary of Agriculture Governing the 
Grading and Certification of Meats, 
ete.” as modified to the extent set forth 
in Appendix B hereof, and thus incor- 
porated herein as § 1364.527, and unless 
a stamp has been placed upon such car- 
cass by such official grader in the 
manner set forth in paragraph (c) (1) 
of this section: Provided, That in any 
instance where any person is unable to 
procure the services of an official grader 
within 24 hours after such person has 
made an application for grading, pur- 
suant to section 3 of Regulation No. 
4 (Grading Service) contained in 
§ 1364.527 hereof, then the provisions of 
this subparagraph shall not apply for so 
long a period as the Agricultural Mar- 
keting Administration of the United 
State Department of Agriculture certi- 
fies in writing that it is unable to pro- 
vide such person with the services of 
an official grader. During such period 
such beef or veal carcasses shall be 
graded by the seller in the manner pro- 
vided in paragraphs (a), (b), (c) (1) 
and (c) (2) of this § 1364.411. 

(4) Whenever any person having a 
financial interest in any beef or veal 
carcass which has been graded and 
grade stamped by an official grader pur- 
suant to paragraph (c) (3) hereof or 
otherwise, is dissatisfied with the deter- 
mination of such official grader, such 
person may appeal the grading and 
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grade stamping by making an applica- 
tion for appeal grading in the manner 
provided in Regulation No. 5 (appeal 
grading) contained in § 1364.527 here- 
of, and shall thereafter give immediate 
notice in writing to the Office of Price 
Administration at Washington, D. C., 
of such appeal. 


(d) Use of other grading and brand- 
ing systems. Any seller may use a pri- 
vate grading and branding system in ad- 
dition to that required by the foregoing 
paragraphs of this section: Provided, 
That he shall identify his private grad- 
ing and branding system in such man- 
ner as to distinguish it from the official 
grade stamp as required by paragraph 
(c) of this section. 

§ 1364.412 Applicability of General 
Maximum Price Regulation. The pro- 
visions of this Revised Maximum Price 
Regulation No. 169 supersede the provi- 
sions of the General Maximum Price 
Regulation with respect to sales and de- 
liveries for which maximum prices are 
established by this revised regulation. 

§ 1364.413 Revocation of orders is- 
sued under Maximum Price Regulation 
No. 169. The order issued in the matter 
of Meyer Kornblum Packing Company 
(Docket No. 3169-8; July 27, 1942) and 
orders numbered 2, 3, 4, 5, 9, 10, 13, 15, 
16, and 17 under Maximum Price Regu- 
lation No. 169 are hereby revoked. 


§ 1364.414 Effective date. Revised 
Maximum Price Regulation No. 169 
(§§ 1364.401 to 1864.414, inclusive; 
§§ 1864.451 to 13864.455, inclusive; 
§§ 13864.476 to 1364.477, inclusive; 
and §§ 1364.526 to 1364.530, inclusive) 


shall become effective December 16, 
1942, except that it shall become effec- 
tive December 10, 1942 as to sales to a 
war procurement agency. 


SUBPART B—PROVISIONS AFFECT- 
ING BEEF 

§ 1364.451 Maximum prices for beef 
carcasses and wholesale cuts. Subject to 
the pricing instructions contained in 
paragraph (a), the maximum price of 
each grade of each beef carcass or 
wholesale cut shall be the maximum 
price determined as provided in para- 
graph (b). 

(a) Pricing instructions. (1) When- 
ever used in this Revised Maximum 
Price Regulation No. 169, the term 
“lower price zone” means a price zone 
having a lower zone price, and the term 
“higher price zone” means a price zone 
having a higher zone price; the words 
“lower” and “higher” used in the re- 
spective terms shall not be construed to 
refer to the numerical designation of 
any zone. 

(2) Except for the additions per- 
mitted in Schedule III hereof, incorpo- 
rated herein as § 1364.454, the zone 
price shall be the delivered price’ any- 
where within the zone to which such 
price applies. Schedule I (paragraphs 
(a) to (j), inclusive) hereof, incorpo- 
rated herein as § 1364.452, contains a 
statement describing the geographical 
limits of each price zone and the zone 
prices established therefor. 

(3) The applicable zone price shall be 
the price specified in Schedule I 
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(§ 1364.452) for the zone in which is lo- 
cated the seller’s distribution point: 


(i) At which the buyer takes actual 
physical possession of the meat; or 


(ii) From which local delivery to the 
buyer’s place of business begins; or 


(iii) From which the meat, consigned 
to the buyer, (a’) is delivered to a com- 
mon carrier, other than a railroad, for 
shipment to the buyer, who pays the 
shipping charges directly to the carrier, 
or (b’) is delivered to a railroad for 
shipment at the carload rate to the 
buyer who pays the shipping charges di- 
rectly to the carrier. ‘ 

(iv) In the case of a less than carload 
rail shipment, other than an express 
shipment to a purveyor of meals, the ap- 
plicable zone price shall be the price for 
the zone in which is located the rail un- 
loading station nearest to the buyer’s 
place of business. 


(v) On sales to purveyors of meals 
the distribution point may be, in addi- 
tion to those listed, the point at which 
meat consigned to the buyer is delivered 
to a railway express company for ship- 
ment by express to the buyer who pays 
the shipping charges directly to the 
carrier. 


(4) Except as permitted in paragraph 
(1), (m), (n), or (0) of Schedule I 
(§ 1364.452), regardless of any contract, 
agreement or other obligation, no per- 
son shall sell or deliver any beef or any 
part or portion of any beef carcass and 
no person in the course of trade or busi- 
ness shall buy or receive any beef or 
any part or portion of any beef carcass 
unless such beef or part or portion is a 
beef carcass or a beef wholesale cut as 
defined in § 1364.455, for which appli- 
cable prices have been established. 


(b) Maximum price. The maximum 
price for each grade of each beef 
carcass or beef wholesale cut shall be 
the applicable zone price determined in 
accordance with the provisions of para- 
graph (a) of this § 1864.451 and spe- 
cified in Schedule I (incorporated herein 
as § 1364.452), minus the required de- 
ductions, if any, specified in Schedule II 
(incorporated herein as § 1864.453), plus 
the permitted additions, if any, specified 
in Schedule III (incorporated herein as 
§ 1364.454). 


§ 1364.452 Schedule I: Beef price 


zones and applicable zone prices—(a) 
Zone 1. (1) Zone 1 includes the follow- 
ing area: 

Washington, Oregon, California, and 
Nevada. 

(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 1. Subject 
to the provisions of paragraph (k) of 
this section, the Zone 1 price for each 
grade of each class of beef carcass and 
beef wholesale cut shall be the price 
specified therefor in paragraph (d) 
hereof (the applicable zone (4) price) 
plus $1.75 per cwt. 

(b) Zone 2. (1) Zone 2 includes the 
following area: 

Idaho, Montana, Wyoming, Utah, and 
Arizona. 

(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 2. Subject 
to the provisions of paragraph (k) of 
this section, the Zone 2 price for each 
grade of each class of beef carcass and 
beef wholesale cut shall be the price 
specified therefor in paragraph (d) 
hereof (the applicable Zone (4) price) 
plus $1.00 per cwt. 

(c) Zone 3. (1) Zone 3 includes the 
following area: 

Colorado and New Mexico. 

(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 3. Sub- 
ject to the provisions of paragraph (k) 
of this section, the Zone 3 price for each 
grade of each class of beef carcass and 
beef wholesale cut shall be the price 
specified therefor in paragraph (d) 
hereof (the applicable Zone 4 price). 

(d) Zone 4. (1) Zone 4 includes the 
following area: 

North Dakota, South Dakota, Min- 
nesota, Nebraska, Kansas, Oklahoma, 
and Texas. 

All that portion of Wisconsin west of 
and including the counties of Iron, 
Price, Taylor, Clark, Jackson, Monroe, 
Vernon, and Crawford. 

Iowa except the counties of Dubuque, 
Jackson, Clinton, Scott, Muscatine, 
Louisa, Des Moines, and Lee. 

All that portion of Missouri west of 
and including the counties of Scotland, 
Knox, Shelby, Monroe, Audrain, Mont- 
gomery, Warren, Franklin, Washing- 
ton, Saint Francois, Madison, Wayne, 
and Butler. 





[ALL PRICES ARE ON DOLLARS PER CWT. 


BASIS; THE PRICE FOR ANY FRACTION OF A CWT. 


SHALL BE REDUCED ACCORDINGLY] 


Choice 
STEER OR HEIFER or AA 
(i) Beef carcass or side............see000. 
(ii) Hindquarter 
(iii) Forequarter 
St De eee nthekeeseeesetecead ansseens 
(v) Trimmed full loin 
(vi) Flank 
(vii) Flank steak 
(viii) Shore loin 
(ix) Sirloin 
(x) Cross cut chuck 
(xi) Regular chuck . 
(xii) Brisket 
(xiii) Foreshank 
(xiv) Rib (Kosher or traefer).. 
(xv) Short plate ............ oe iia f 
SY Mereeéenadses eiasdsndectiscance ne 
(xvii) Triangle 
(xviii) Arm chuck 


Grade 
Bologna 
bulls 
(Equiv- 
alent 
cutter 
Cutter and 
Utility and canner 
or C canner grade) 
$14.50 
14.50 
14.50 


Commer- 
cial or B 
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(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 4. Subject 
to the provisions of paragraph (k) the 
applicable zone prices for Zone 4 are as 
follows: (See table, bottom of page 28.) 


The applicable Zone 4 price of each 
cow carcass or wholesale cut of cutter 
and canner grade or utility grade shall 
be the same as the Zone 4 price of the 
carcass or corresponding wholesale cut 
of steer or heifer of the same grade; the 
applicable Zone 4 price of each cow car- 
cass or wholesale cut of commercial 
grade or good grade shall be the same 
as the Zone 4 price of the carcass or 
corresponding wholesale cut of steer or 
heifer of commercial grade. 


The applicable Zone 4 price of each 
stag carcass or wholesale cut of cutter 
and canner grade, utility grade, com- 
mercial grade or good grade shall be the 
same as the Zone 4 price of the carcass 
or corresponding wholesale cut of steer 
or heifer of the same grade. 


The applicable Zone 4 price of each 
bull carcass or wholesale cut of utility 
grade or commercial grade shall be the 
same as the Zone 4 price of the carcass 
or corresponding wholesale cut of steer 
or heifer of the same grade. The appli- 
cable Zone 4 price of each bologna bull 
carcass and wholesale cut, which are 
equivalent to cutter and canner grade 
are specified above. 

The applicable zone price of each beef 
carcass or beef wholesale cut which 
does not bear a grade stamp (required 
by paragraph (c) of § 1364.411) when 
offered for sale, sold or delivered shall 
be the price of the lowest-priced carcass 
or corresponding wholesale cut. 

(3) Kosher beef wholesale cut prices 
applicable in Zone 4. Subject to the pro- 
visions of paragraph (k) of this 
§ 1864.452 and paragraph (b) of Scned- 
ule III (§ 1364.454), the applicable zone 
prices of kosher wholesale cuts for Zone 
4 are as follows: 


-grade or good grade shall be the same 


as the Zone 4 price of the corresponding 
kosher wholesale cut of steer or heifer 
of the same grade. 

The applicable Zone 4 price of each 
kosher bull wholesale cut of utility 
grade or commercial grade shall be the 
same as the Zone 4 price of the corre- 
sponding kosher wholesale cut of steer 
or heifer of the same grade. The appli- 
cable Zone 4 price of each kosher 
bologna bull forequarter, which is 
equivalent to cutter and canner grade, 
is specified above. 

The applicable zone price of each 
kosher beef wholesale cut which does 
not bear a grade stamp (required by 
paragraph (c) of §1364.411) when 
offered for sale, sold or delivered shall 
be the price of the lowest priced corre- 
sponding kosher wholesale cut. 

(e) Zone 5. (1) Zone 5 includes the 
following area: 

All that portion of Michigan west of 
and including the counties of Mar- 
quette and Menominee. 

All that portion of Wisconsin east of 
and including the counties of Vilas, 
Oneida, Lincoln, Marathon, Wood, 
Juneau, Sauk, Richland and Grant. 

The following counties of Iowa: Du- 
buque, Jackson, Clinton, Scott, Mus- 
catine, Louisa, Des Moines, and Lee. 

All that portion of Illinois north and 
west of and including the counties of 
Vermilion, Champaign, Douglas, Coles, 
Shelby, Effingham, Fayette, Bond, Mad- 
ison, St. Clair, and Monroe. 

The following counties of Missouri: 
Clark, Lewis, Marion, Ralls, Pike, Lin- 
coln, St. Charles, St. Louis, and Jeffer- 
son. 

The following counties in Indiana: 
Lake, Newton, Benton, and Warren. 

(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 5. Subject 
to the provisions of paragraph (k) of 





[ALL PRICES ARE ON DOLLARS PER CWT. BASIS; THE PRICE FOR ANY FRACTION OF A CWT. 
SHALL BE REDUCED ACCORDINGLY] 


Choice 
STEER OR HEIFER 

(i) Forequarter ....... , 
(ii) Triangle ...... 
(iii) Cross cut chuck 
(iv) Regular chuck 
5 ge eragaipete 
(vi) Foreshank 
(vii) Short plate 
(vill) Arm chuck 


Grade 


Bologna 
bulls 


(Equiv- 
alent 
cutter 
and 
canner 
grade) 
$16.40 


Cutter 
Utility and 
or C canner 
$15.90 $14.90 
15.00 cues 
15.875 
17.25 
13.50 
10.50 
11.00 


16.25 


Good or Commer- 
A 


cial or B 
$17.40 
16.25 





The applicable Zone 4 price of each 
kosher cow wholesale cut of cutter and 
canner grade or utility grade shall be 
the same as the Zone 4 price of the cor- 
responding kosher wholesale cut of 
steer or heifer of the same grade; the 
applicable Zone 4 price of each kosher 
cow wholesale cut of commercial grade 
or good grade shall be the same as the 
Zone 4 price of the corresponding 
kosher wholesale cut of steer or heifer 
of commercial grade. 

The applicable Zone 4 price of each 
kosher stag wholesale cut of cutter and 
canner grade, utility grade, commercial 


this section, the Zone 5 price for each 
grade of each class of beef carcass and 
beef wholesale cut shall be the price 
specified therefor in paragraph (d) 
hereof (the applicable Zone 4 price) 
plus 50 cents per cwt. 


(f) Zone 6. (1) Zone 6 includes the 
following area: 


The following counties of Michigan: 
Alger, Delta, Schoolcraft, Luce, Mack- 
inac, Chippewa, and Berrien. 

Indiana except the counties of Lake, 
Newton, Benton, and Warren. 

All that portion of Illinois east and 
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south of and including the counties of 
Edgar, Clark, Cumberland, Jasper, 
Clay, Marion, Clinton, Washington, and 
Randolph. 

The following counties of Missouri: 
Saint Genevieve, Perry, Bollinger, Cape 
Girardeau, Stoddard, Scott, New Mad- 
rid, Mississippi, Dunklin, and Pemiscot. 

All that portion of Kentucky west 
and north of and including the counties 
of Carroll, Henry, Shelby, Anderson, 
Washington, Marion, Larue, Hardin, 
Grayson, Ohio, Muhlenberg, and Todd. 

The following counties of Tennessee: 
Lake, Obion, Weakley, Henry, Stewart, 
Montgomery, Dyer, Gibson, Crockett, 
Carroll, Benton, and Houston. 


The state of Arkansas. 


All that portion of Louisiana west of 
the Mississippi River from the north- 
east point of East Carroll Parish to the 
northeast point of the Point Coupee 
Parish and west of and including the 
parishes of Avoyelles, Saint Landry, 
Saint Martin, and Iberia. 


(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 6. Subject 
to the provisions of paragraph (k) of 
this section, the Zone 6 price for each 
grade of each class of beef carcass and 
beef wholesale cut shall be the price 
specified therefor in paragraph (d) 
hereof (the applicable Zone 4 price) plus 
75 cents per cwt. 

(zg) Zone 7. (1) Zone 7 includes the 
following area: 


The Lower Peninsula of Michigan 
except Berrien County, but including 
the islands of Michigan lying in Lake 
Michigan and Lake Huron. 

The State of Ohio. 

The following counties of New York: 
Niagara, Erie, Chautauqua, and Cat- 
taraugus. 

All that portion of Pennsylvania west 
of and including the counties of War- 
ren, Forest, Clarion, Armstrong, West- 
moreland, and Fayette. 

All that portion of West Virginia 
west of and including the counties of 
Hancock, Brooke, Ohio, Marshall, Wet- 
zel, Doddridge, Gilmer, Calhoun, Roane, 
Kanawha, Boone, Logan, and Mingo. 


All that portion of Kentucky east of 
and including the counties of Boone, 
Gallatin, Owen, Franklin, Woodford, 
Mercer, Boyle, Casey, Taylor, Green, 
Hart, Edmonson, Butler, and Logan. 

All that portion of Tennessee west of 
and including the counties of Campbell, 
Scott, Fentress, Overton, Putnam, 
White, Warren, Grundy, and Marion; 
but excluding the counties of Lake, 
Obion, Weakley, Henry, Stewart, Mont- 
gomery, Dyer, Gibson, Crockett, Car- 
roll, Benton and Houston. 

All that portion of Alabama north 
and west of and including the counties 
of Jackson, Madison, Morgan, Cullman, 
Walker, Fayette, and Lamar. 

All that portion of Mississippi north 
of and including the counties of Lown- 
des, Oktibbeha, Choctaw, Attala, Mad- 
ison, Yazoo, and Issaquena. 

(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 7. Subject 
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to the provisions of paragraph (k) of 
this section, the Zone 7 price for each 
grade of each class of beef carcass and 
wholesale cut shall be.the price specified 
therefor in paragraph (d) hereof (the 
applicable Zone 4 price) plus $1.00 per 
cwt. 


(h) Zone 8. (1) Zone 8 includes the 
following area: 


All that portion of New York west of and in- 
cluding the counties of Oswego, Oneida, Madison, 
Chenango, and Broome; but excluding the counties 
of Niagara, Erie, Cattaraugus, and Chautauqua. 

The following counties of Pennsylvania, McKean, 
Potter, Elk, Cameron, Clinton, Jefferson, Clear- 
field, Center, Indiana, Cambria, Blair, Huntingdon, 
Somerset, Bedford, and Fulton. 

All that portion of West Virginia east of and 
including the counties of Monongalia, Marton, 
Harrison, Lewis, Braxton, Clay, Nicholas, Fayette, 
Raleigh, Wyoming, and McDowell; but excluding 
the counties of Berkeley and Jefferson. 

The following counties of Maryland: Garrett and 
Allegany. 

All that portion of Virginia west of and in- 
cluding the counties of Highland, Bath, Alleghany, 
Craig, Montgomery, Floyd, and Carroll. 

All that portion of Tennessee east of and in- 
cluding the counties of Claiborne, Union, Ander- 
son, Morgan, Cumberland, Bledsoe, Van Buren, 
Sequatchie, and Hamilton. 

All that portion of North Carolina west and 
southwest of and including the counties of Alle- 
ghany, Wilkes, Alexander, Caldwell, Burke, and 
Cleveland. 

All that portion of South Carolina west and 
northwest of and including the counties of Chero- 
kee, Union, Newberry, Saluda, and Edgefield. 

All that portion of Georgia west and northwest 
of and including the counties of Columbia, Mc- 
Duffie, Warren, Glascock, Washington, Johnson, 
Laurens, Dodge, Wilcox, Ben Hill, Irwin, Tift, 
Coleuitt, and Thomas. 

All that portion of Alabama south of and in- 
eludixg the counties of De Kalb, Marshall, Blount, 
Jefferson, Tuscaloosa, and Pickens. 

All that portion of Mississippi south of and in- 
cluding the counties of Noxubee, Winston, Leake, 
Scott, Rankin, Hinds, and Warren. 

All that portion of Louisiana east of and in- 
eluding the parishes of West Feliciana, Point 
Coupee, Iberville, Assumption, and Saint Mary. 

All that portion of Florida west of and includ- 
ing the counties of Leon and Wakulla. 


(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 8. Subject 
to the provisions of paragraph (k) of 
this section, the Zone 8 price for each 
grade of each class of beef carcass 
and beef wholesale cut shall be the price 
specified therefor in paragraph (d) 
hereof (the applicable Zone 4 price) 
plus $1.25 per cwt. 


(i) Zone 9. (1) Zone 9 includes the 


following area: 

Maine, New Hampshire, Vermont, Massachu- 
setts, Connecticut, and Rhode Island. 

All that portion of New York east of and in- 
eluding the counties of St. Lawrence, Jefferson, 
Lewis, and Herkimer, and east and southeast of 
and including the counties of Otsego, Delaware, 
Sullivan, Orange, Rockland, Westchester, New 
York, Bronx, Kings, and Richmond. 

All that portion of Pennsylvania east of and 
including the counties of Tioga, Lycoming, Union, 
Mifflin, Juniata, Perry, and Franklin. 

New Jersey and Delaware. 

All that portion of Maryland east and southeast 
of and including the counties of Washington, 
Frederick, Montgomery, Prince Georges, Charles, 
and Saint Marys. 

The District of Columbia. 

The following counties in West Virginia: Berke- 
ley and Jefferson. 

All that portion of Virginia east of and in- 
cluding the counties of Frederick, Shenandoah, 
Rockingham, Augusta, Rockbridge, Botetourt, 
Roanoke, Franklin, and Patrick. 

All that portion of North Carolina east and 
southeast of and including the counties of Surry, 
Yadkin, Iredell, Catawba, Lincoln, and Gaston. 

All that portion of South Carolina east of and 
including the counties of York, Chester, Fairfield, 
Richland, Lexington, Aiken, Barnwell, Allendale, 
Hampton, Jasper, and Beaufort. 

All that portion of Georgia east of and includ- 
ing the counties of Richmond, Jefferson, Emanuel, 
Trentlen, Wheeler, Tolfair, Coffee, Berrien, Cook, 
and Brooks. 

The following counties of Florida: Jefferson, 
Madison, Taylor, Hamilton, Suwannee, Lafayette, 
Dixie, Columbia, Gilchrist, Levy, Baker, Nassau, 
Duval, Union, Bradford, Clay, St. Johns, Alachua, 
Putnam, Flagler, Marion, Volusia, Lake, Sumter, 
Citrus, Hernando, and Pasco. 
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(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 9. Subject 
to the provisions of paragraph (k) of 
this section, the Zone 9 price for each 
grade of each class of beef carcass and 
beef wholesale cut shall be the price 
specified therefor in paragraph (d) 
hereof (the applicable Zone 4 price) 
plus $1.50 per cwt. 

(j) Zone 10. (1) Zone 10 includes the 
following area: 

All that portion of Florida south of and in- 
cluding the counties of Brevard, Seminole, Orange, 
Oceola, Polk, Hillsborough, and Pinellas. 

(2) Beef carcass and beef wholesale 
cut prices applicable in Zone 10. Sub- 
ject to the provisions of paragraph (k) 
of this section, the Zone 10 price for 
each grade of each class of beef carcass 
and beef wholesale cut shall be the price 
specified therefor in paragraph (d) 
hereof (the applicable Zone 4 price) 
plus $1.75 per cwt. 

(k) Applicable zone price of miscuts. 
For any beef wholesale cut which has 
been miscut or for any piece or portion 
of beef which has been cut in a manner 
not authorized by this Revised Maxi- 
mum Price Regulation No. 169, the zone 
price used for the determination of the 
maximum price shall be the applicable 
zone price of the lowest priced whole- 
sale cut. 

(1) Boneless beef for Army canned 
meat. (1) On and after December 10, 
1942, regardless of any contract, agree- 
ment, or other obligation no person 
shall sell or deliver any boneless beef 
for Army canned meat, and no person 
shall buy or receive any boneless beef 
for Army canned meat at a price higher 
than the maximum price permitted in 
paragraph (1) (2) of this section; and 
no person shall agree, offer, solicit or 
attempt to do any of the foregoing. 

(2) The maximum delivered price 
for boneless beef for Army canned meat 
in each of the following price zones 
shall be: 

Zone price per 


Price zone: ewt. frozen 


(3) “Boneless beef for Army canned 
meat” as used in this paragraph (2) 
means beef derived from the grades and 
classes and satisfying the specifications 
and requirements contained in Notice 
No. 22, “Beef for canned meats,” issued 
August 8, 1942, by the Chicago Quarter- 
master Depot of the United States 
Army. Any boneless beef for canned 
meat which has been rejected by a war 
procurement agency, or any of its au- 
thorized agents of representatives shall 
not be sold as boneless beef for Army 
canned meat. 

(4) The maximum delivered price for 
boneless beef which does not qualify as 
boneless beef for Army canned meat or 


which has been rejected by a war pro- 
curement agency or any of its author- 
ized agents or representatives shall be 
50c per cwt. lower than the applicable 
zone price established for boneless beef 
for Army canned meat in paragraph (1) 
(2) of this section. 


(5) In any case where the seller’s 
plant at which the boneless beef for 
Army canned meat is boned, is located 
in a higher price zone than the canner’s 
place of business, or the point of deliy- 
ery designated by a war procurement 
agency, or any of its authorized agents 
or representatives, the price specified in 
paragraph (1) (2) of this section for 
the zone in which the seller’s boning 
plant is located shall be the seller’s 
f. o. b. boning plant price. 


(6) In the event boneless beef for 
Army canned meat is ordered and de- 
livered fresh, chilled or refrigerated, 
but unfrozen, the seller shall deduct 35¢ 
per cwt. from the applicable zone price 
specified in paragraph (1) (2) of this 
section. 

(m) Frozen boneless beef (Army spec- 
ifications). (1) On and after December 
10, 1942, regardless of any contract, 
agreement, or other obligation, no per- 
son shall sell or deliver frozen boneless 
beef (Army specifications) to any pur- 
chasing agency of a war procurement 
agency at a price higher than the maxi- 
mum price permitted therefor in para- 
graph (m) (2) of this section. 

(2) The maximum f. o. b. boning 
plant price for frozen boneless beef 
(Army specifications) in each of the fol- 
lowing price zones shall be: 

(Carload or less than carload quantities; in dollars 
per cwt.) 
Grade 


Commer- 


Price zone Good or A cial or B 


10°. 

(3) “Frozen boneless beef (Army 
specifications)” as used in this para- 
graph (m) means beef, frozen and bone- 
less, derived from steers and heifers of 
the grades good or commercial and sat- 
isfying the specifications and require- 
ments contained in “C. Q. D. No. 11 C— 
Specifications for Beef: Boneless, Froz- 
en,” issued May 11, 1942, by the Chicago 
Quartermaster Depot of the United 
States Army. Any frozen boneless beef 
which has been rejected by the purchas- 
ing agency of a war procurement 
agency shall not be sold as frozen bone- 
less beef (Army specifications). 

(n) Boneless processing beef. (1) On 
and after December 16, 1942, regardless 
of any contract, agreement, or other ob- 
ligation, no person shall sell or deliver 
any boneless processing beef, and no 
person shall buy or receive any boneless 
processing beef at a price higher than 
the maximum price permitted therefor 
in paragraph (n) (2) of this section. 

(2) The maximum delivered price for 
each of the following items of boneless 
processing beef shall be: 

(Table at top of page 31.) 
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(A) 
rices are on a dollars per cwt. basis; the 
“ for any fraction of a cwt. shall be reduced 
accordingly] 


= 
= 
_ 
— 
_ 
lol 
4 


(cutter and » 


Note:? 
(cutter and 


(eutter and 
Note:* 


(cutter and 
. Note.* 


: 


arter 


kosher boneless bull 
r). 


juarter 
forequarter 


canner), 


canner) fresh or frozen 

canner (other than bulls) 
Fresh kosher boneless bull 
Fresh kosher boneless bull 


Boneless bull 
ERB Fresh or frozen cutter and 
a 


set forth. 

2price subject to conditions 1 and 3 hereinafter 
set forth. 

‘price subject to 
forth. 

Condition 1: The price established for kosher 
boneless bull forequarters shall apply only on sales 
of kosher boneless processing beef as such to proc- 
essors of kosher processed products and no seller 
shall sell or deliver any boneless bull forequarter 
at the price established therefor or at a price 
higher than established for non-kosher bone- 
less bull meat in column I hereof, unless the 
buyer of such kosher boneless bull forequarter is 
a bona fide processor of kosher processed products. 
For the sale of any kosher boneless bull forequarter 
to a person other than a bona fide processor of 
kosher processed products, the price shall be deter- 
mined by use of the applicable zone price estab- 
lished for non-kosher boneless bull meat in column 
I, and the seller shall remove all stamps and des- 
ignations which identify the boneless bull meat as 
kosher. 


Condition 2: For kosher boneless bull forequar- 
ters derived from bologna bulls (equivalent of 
cutter and canner grade) slaughtered in Massa- 
chusetts, Connecticut, Rhode Island, New Jersey 
or any of the following counties of New York: 
Rensselaer, Albany, Schoharie, Otsego, Delaware, 
Greene, Columbia, Dutchess, Ulster, Sullivan, Or- 
ange, Rockland, Putnam, Westchester, Richmond, 
Bronx, New York, Kings, Queens, Nassau or Suf- 
folk and which clearly bear the abattoir stamp at 
the time of sale, the seller may charge the price 
established in column III hereof: Provided, That 
such kosher boneless bull forequarter shall be sold 
to a bona fide processor of kosher processed prod- 
ucts located within a radius of 50 miles from the 
point of slaughter. The column III price shall not 
be charged or received for the sale of any kosher 
boneless bull forequarter which does not bear the 
abattoir’s stamp clearly legible. 

Condition 3: For kosher boneless bull forequar- 
ters derived from bologna bulls (equivalent of cut- 
ter and canner grade) slaughtered in any of the 
following counties of Pennsylvania: Chester, Dela- 
ware, Montgomery, Bucks, Berks, Schuylkill, Nor- 
thampton, Lehigh, Carbon, Monroe, Luzerne, Pike, 
Wyoming, Wayne, Lackawanna or Susquehanna, 
and which clearly bear the abattoir stamp at the 
time of sale, the seller may charge the price estab- 
lished in column IV hereof: Provided, That such 
kosher boneless bull forequarter shall be sold to a 
bona fide processor of kosher processed products 
located within a radius of 50 miles from the point 
of slaughter. The column IV price shall not be 
charged or received for the sale of any kosher 
boneless bull forequarter which does not bear the 
abattoir’s stamp clearly legible. 


(B) 
{All prices are on dollars per cwt. basis; the price 


for any fraction of a cwt. shall be reduced ac- 
cordingly | 


condition 1 hereinafter set 


vil 


a 
al 


IX 


10% 


fresh ~ 
fat fresh — 


(eut- 
canner in- 


bull) 


able 


canner in- U 


and 


trimmable fat fresh 


or frozen 
neless chucks 


cluding bull) 


or frozen 


ter and 
fresh or frozen 


Beef tenderloins (cut- 
Beef trimmings (25% 


Boneless shank meat 


(3) “Boneless processing beef” as 
used in this paragraph (n) of this 


. 
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§ 1364.452 means any beef carcass of 
cutter and canner grade, including any 
bull carcass of equivalent grade, com- 
monly designated as “bologna bull,” 
from which the bones have been removed 
and which has been trimmed. Boneless 
processing beef includes the items, beef 
tenderloins and boneless chucks (reg- 
ular chucks from which the bones have 
been removed), derived from boneless 
carcasses of cutter and canner grade in- 
cluding bologna bulls. Beef trimmings 
of any grade, boneless foreshanks of 
any grade, and boneless hindshanks of 
cutter and canner grade are separate 
items of boneless processing beef. 

(o) Applicable zone prices for fabri- 
cated beef cuts sold by hotel supply 
houses. (1) Subject to the pricing in- 
structions contained in paragraph (a) 
of § 1364.451, the maximum price for 
each grade of each fabricated beef cut 
shall be the applicable zone price deter- 
mined in accordance with the provisions 
of paragraph (0) (2) of this § 1364.452, 
minus the required deductions, if any, 
specified in Schedule II (§ 1364.453, sub- 
stituting for the purposes of this para- 
graph (o) the term “fabricated beef 
cut” or “wholesale cuts” are used in 
said paragraphs of Schedule II), plus 
the permitted additions, if any, specified 
in Schedule III (§ 1364.454, substituting 
for the purposes of this paragraph (0) 
the term “fabricated beef cut”? whenever 
the words “wholesale cut” or “wholesale 
cuts” are used in said Schedule III). 


(2) The applicable zone price for 
each grade of each fabricated beef cut 
sold by a hotel supply house to a pur- 
veyor of meals, war procurement 
agency or other government agency 
shall be determined as follows: 

(i) The hotel supply house shall fix a 
price for each such fabricated cut on 
the basis of the relationship which pre- 
vailed during the month of November, 
1942, between the price of such fabri- 
cated cut and the prices of the other 
fabricated cuts derived from the beef 
wholesale cut of the same grade. 


(ii) In the event that the total gross 
proceeds obtainable through sales at the 
prices so fixed of all fabricated cuts de- 
rived from such beef wholesale cut and 
sales at the maximum prices of all 
bones, fat, waste, trimmings and/or 
processed products obtained in making 
such fabricated cuts exceeds 120% of 
the applicable zone price for the beef 
wholesale cut, the hotel supply house 
shall adjust downward the prices of 
such cuts to remove the excess. In mak- 
ing such adjustments, the seller shall 
not change the relationship of such 
prices as established pursuant to para- 
graph (0) (2) (i). The price so fixed 
and adjusted shall be the applicable 
zone price for the fabricated beef cut. 


(3) “Fabricated beef cut’ as used in 
this paragraph (0) means any part or 
portion of a beef wholesale cut (i. e. 
roasts, steaks, stewing meat, etc.) made 
for a purveyor of meals, which part or 
portion is obtained by boning or sawing 
through the bones of the beef wholesale 
cut so as to prepare these fabricated 
cuts for cooking without further cutting 
or trimming. Beef wholesale cuts which 


1942 


have been trimmed and from which at 
least 25% of the bone has been removed, 
to facilitate cutting into steaks or roasts 
by a purveyor of meals, shall also be 
considered fabricated beef cuts. 


§ 1364.453 Schedule Il: Amounts 
which must be deducted from zone prices 
listed in Schedule I. As hereinafter pro- 
vided, the following shall be deducted 
from the applicable zone prices: 


(a) For beef carcasses and beef whole- 
sale cuts not graded by an official grader. 
For the sale of any beef carcass or beef 
wholesale cut other than cutter and 
canner grade, which does not bear the 
grade mark and identification of an offi- 
cial grader of the United States Depart- 
ment of Agriculture at the time of sale, 
the seller shall deduct 12%c per ewt. 
from the applicable zone price. 

(b) Carload discount. For all beef 
carcasses and/or beef wholesale cuts, 
and/or other meat items subject to this 
subpart B delivered in a straight or 
mixed carload shipment or sold as part 
of a straight or mixed carload sale, the 
seller shall deduct 75c per ewt. from the 
applicable zone price. 

(c) Wholesaler’s quantity discount. 
For beef carcasses and/or beef whole- 
sale cuts sold to a wholesaler in a 
straight or mixed less-than-carload sale, 
the seller shall deduct 50c per cwt. from 
the applicable zone price. 


§ 1364.454 Schedule III: Amounts 
which may be added to zone prices listed 
in Schedule I. Subject to the conditions 
hereinafter provided, the following may 
be added to the applicable zone price: 

(a) For transportation and/or local 
delivery. (1) For transportation from 
the point at which the meat was slaugh- 
tered in Price Zone 3 or 4 to a distribu- 
tion point located in either of those price 
zones, other than another slaughter, 
packing or processing plant owned or 
controlled by the same seller, the seller 
may add the actual cost of transporta- 
tion computed at the lowest common 
carrier rate for the method of transpor- 
tation used, but in no event more than 
50c per cwt. 


(2) For transportation from the point 
at which the meat was slaughtered in 
Price Zone 1, 2, 5, 6, 7, 8, 9, or 10 toa 
distribution point located in the same 
price zone as the slaughter point, other 
than another slaughter, packing or 
processing plant owned or controlled by 
the same seller, the seller may add the 
actual cost of transportation computed 
at the lowest common carrier rate for 
the method of transportation used, but 
in no event more than 25c per ewt. 

(3) For local delivery made within a 
radius of 25 miles from a slaughter 
plant, packing house, car-route unload- 
ing point, railroad unloading station or 
branch house, to the place of business of 
a seller at retail, wholesaler (not owned 
or controlled by the shipper or consign- 
or), hotel supply house (not owned or 
controlled by the shipper or consignor), 
or commercial user, or the designated 
delivery point of a war procurement 
agency, or other government agency; or 

For local delivery made within a 
radius of 25 miles from the place of 
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business of a wholesaler or hotel supply 
house, to the place of business of a 
seller at retail, purveyor of meals, or 
commercial user, or the designated de- 
livery point of a war procurement 
agency, or other government agency: 
the seller may add 25c per ewt. 

(4) For local delivery made from a 
slaughter plant, packing house, car- 
route unloading point, railroad unload- 
ing station or branch house, located in 
Price Zone 3 or 4 to the place of business 
of a seller at retail, wholesaler (not 
owned or controlled by the shipper or 
consignor), hotel supply house (not 
owned or controlled by the shipper or 
consignor), or commercial user, or the 
designated delivery point of a war pro- 
curement agency, or other government 
agency, located more than 25 miles from 
such shipping point; or 

For local delivery made from the place 
of business of a wholesaler or hotel sup- 
ply house located in Price Zone 3 or 4 
to the place of business of a seller at 
retail, purveyor of meals, or commercial 
user, or the designated delivery point of 
a war procurement agency, or other gov- 
ernment agency, located more than 25 
miles from such shipping point: the 
seller may add the actual cost of local 
delivery computed at the lowest com- 
mon carrier rate for the method of de- 
livery used, but in no event more than 
75¢e per cwt. 

(5) For local delivery made from a 
slaughter plant, packing house, car- 
route unloading point, railroad unload- 
ing station, or branch house, located in 
Price Zone 1, 2, 5, 6, 7, 8, 9, or 10, to the 
place of business of a seller at retail, 
wholesaler (not owned or controlled by 
the shipper or consignor), hotel supply 
house (not owned or controlled by the 
shipper or consignor), or commercial 
user, or the designated delivery point 
of a war procurement agency, or other 
government agency, located more than 
25 miles from such shipping point; or 

For local delivery made from the 
place of business of a wholesaler or 
hotel supply house located in Price Zone 
1, 2, 5, 6, 7, 8, 9, or 10, to the place of 
business of a seller at retail, purveyor 
of meals or commercial user, or the 
designated delivery point of a war pro- 
curement agency or other government 
agency, located more than 25 miles from 
such shipping point: the seller may add 
the actual cost of local delivery com- 
puted at the lowest common carrier rate 
for the method of delivery used, but in 
no event more than 50c per cwt. 

(6) Notwithstanding any of the pro- 
visions of paragraphs (a) (1) to (a) 
(5), inclusive, of this § 1364.454, nothing 
therein contained shall be construed to 
permit a total charge for transportation 
and/or local delivery from the point at 
which the meat was slaughtered to the 
place of business or receiving point of 
a retail seller, purveyor of meals, war 
procurement agency, other government 
agency or commercial user of more than 
50c per cwt. in Price Zone 1, 2, 5, 6, 7, 8, 
9, or 10, or 75c per ewt. in Price Zone 3 
or 4. The transportation and local deliv- 
ery additions permitted in this para- 
graph (a) are on a hundredweight basis, 
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and the charge for transportation 
and/or local delivery for any fraction of 
a hundred weight shall be reduced ac- 
cordingly. The additions specified in 
this paragraph (a) for transportation 
and/or local delivery may be charged: 
Provided, That the seller shall itemize 
separately on an invoice to the buyer 
the amount charged ‘the buyer for trans- 
portation and/or local delivery. 


(b) For kosher beef wholesale cuts. 
The applicable zone price established 
for kosher beef wholesale cuts (which 
includes the additions permitted) shall 
apply only on sales of kosher beef as 
such to buyers of kosher meat and no 
seller shall sell or deliver any kosher 
beef wholesale cut and no buyer shall 
buy or receive any kosher beef whole- 
sale cut at the price established there- 
for or at a price higher than established 
for the corresponding non-kosher whole- 
sale cut in § 1364.452 (Schedule I), un- 
less the buyer of such wholesale cut is 
a bona fide buyer of kosher meat. For 
the sale of any kosher beef wholesale 
cut to a buyer other than a bona fide 
buyer of kosher meat the maximum 
price shall be determined by use of the 
applicable zone price established for the 
corresponding non-kosher wholesale cut, 
and the seller shall remove all stamps 
and designations which identify the 
wholesale cut as kosher. Any beef car- 
cass or wholesale cut which has been 
derived from cattle slaughtered in the 
manner of kosher slaughter but re- 
jected as non-kosher shall not be sold, 
unless all stamps and designations 
which identify the carcass or wholesale 
cut as kosher have ben removed. 


(c) For kosher wholesale cuts derived 
from cattle slaughtered in a limited area 
of Zone 9. (1) For any grade of kosher 
beef triangle or kosher beef wholesale 
cut or cuts obtained from the kosher 
triangle, except the grades utility and 
cutter and canner, which cuts are de- 
rived from steers or heifers slaughtered 
in Massachusetts, Connecticut, Rhode 
Island, New Jersey, or any of the fol- 
lowing counties of New York: Rensse- 
laer, Albany, Schoharie, Otsego, Dela- 
ware, Greene, Columbia, Dutchess, Ul- 
ster, Sullivan, Orange, Rockland, Put- 
nam, Westchester, Richmond, Bronx, 
New York, Kings, Queens, Nassau, or 
Suffolk, and which clearly bear the abat- 
toir stamp at the time of sale, the seller 
may add $1.50 per cwt. to the applica- 
ble zone 9 price: Provided, That such 
wholesale cut shall be sold to a bona 
fide buyer of kosher meat located within 
a radius of 50 miles from the point of 
slaughter. In the case of kosher fore- 
quarters derived from steers, heifers or 
bulls slaughtered in the same area and 
sold under the same conditions the seller 
may add $1.20 per cwt. to the applicable 
zone 9 price. 


(2) For any grade of kosher beef tri- 
angle or kosher beef wholesale cut or 
cuts obtained from the kosher triangle, 
except the grades utility and cutter and 
canner, which cuts are derived from 
steers or heifers slaughtered in any of 
the following counties of Pennsylvania: 
Chester, Delaware, Montgomery, Bucks, 
Berks, Schuylkill, Northampton, Lehigh, 


Carbon, Monroe, Luzerne, Pike, Wyo- 
ming, Wayne, Lackawanna, or Susque- 
hanna, and which clearly bear the abat- 
toir stamp at the time of sale, the seller 
may add $.50 per cwt. to the applicable 
zone 9 price: Provided, That such 
wholesale cut shall be sold to a bona fide 
buyer of kosher meat located within a 
radius of 50 miles from the point of 
slaughter. In the case of kosher fore- 
auarters derived from steers, heifers or 
bulls slaughtered in the same area and 
sold under the same conditions the seller 
may add 40c per cwt. to the applicable 
zone 9 price. 

(3) The provisions of paragraph (b) 
of this section governing the sale of 
kosher wholesale cuts shall apply to 
sales made pursuant to this paragraph 
(c). No addition permitted by this 
paragraph (c) shall be added for the 
sale of any kosher wholesale cut which 
does not bear the abattoir’s stamp 
clearly legible. No slaughterer shall 
charge the addition for kosher beef 
slaughtered in the limited areas of Price 
Zone 9 described in subparagraphs (1) 
or (2) hereof, until he shall have filed 
the report required in paragraph (d) of 
§ 1364.407 of this Revised Maximum 
Price Regulation No. 169. 


(d) Wholesaler’s and independent 
hotel supply house’s selling addition. On 
sales of any beef carcass or beef whole- 
sale cut not obtained through custom 
slaughtering, a wholesaler or independ- 
ent hotel supply house may add 25¢ 
per cwt. to the applicable zone price. 


(e) Packaging for war procurement 

agencies. On sales of beef carcasses and 
beef wholesale cuts to a war procure- 
ment agency, the seller may add for 
packaging or wrapping, and freezing, 
(U. S. Government specifications) 
50c per cwt. 
- (f) Boxing. On sales to a seller at 
retail, purveyor of meals, war procure- 
ment agency, commercial user (not 
wholesaler, branch house, hotel supply 
house, etc.), war procurement agency, 
or other government agency, the seller 
may add 15c per ewt. for packing in 
boxes. 

§ 1364.455 Definitions applicable to 
beef. (a) When used in this Revised 
Maximum Price Regulation No. 169 and 
when applicable to beef, the term: 


(1) “Person” means any individual, 
corporation, partnership, association or 
other organized group of persons, or 
legal successor or representative of any 
of the foregoing, and includes the 
United States or any agency thereof, or 
any other government, or any agency 
of any of the foregoing: Provided, That 
no punishment provided by this Revised 
Maximum Price Regulation No. 169 
shall apply to the United States or to 
any such government, political subdivi- 
sion, or agency. 

(2) “Carload” means: 

(i) A shipment by rail of fresh or 
frozen wholesale meat cuts, and/or 
cured meat cuts, meat or processed 
products and/or carcasses, or any com- 
bination of the foregoing to a single 
delivery point, of at least the minimum 
weight upon which the railroad carload 
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rate from the point of shipment to the 
delivery point, as evidenced by the 
tariffs of railroad carriers, is based: 
Provided, That where the transporta- 
tion charge for shipment of a lesser 
weight at the railroad carload rate 
would be lower than the transportation 
charge for such a shipment at the rail- 
road less-than-carload rate, such lesser 
weight shall be considered a car-load; 


(ii) A shipment by motor truck or 
trucks to a single delivery point of 15,- 
000 pounds or more of fresh or frozen 
wholesale meat cuts and/or cured meat 
cuts, meat or processed products and/or 
carcasses, or any combination of the 
foregoing, as a single bulk sale trans- 
action; and 


(iii) Any single bulk sale transaction 
wherein the buyer takes delivery at the 
seller’s place of business of 15,000 
pounds or more of fresh or frozen 
wholesale meat cuts and/or cured meat 
cuts, meat or processed products and/or 
carcasses, or any combination of the 
foregoing. 

(3) “Beef” means meat derived from 
bovine animals, including steers, heifers, 
cows, bulls or stags, of a dressed car- 
cass weight of 275 pounds or more, skin 
off. 

(4) “Car route unloading point” 
means any point on a car route at which 
a stop is made for the purpose of trans- 
ferring meat to the possession of the 
buyer or to a truck for local delivery to 
the buyer. 


(5) “Distribution point” includes a 
packing or slaughtering plant, pack- 
er’s branch house, wholesaler’s or job- 
ber’s or hotel supply house’s warehouse, 
car route unloading point, or railroad 
unloading station. 


(6) “Local delivery” means delivery 
by the seller otherwise than by rail, 
commencing at the seller’s distribution 
point, or in the case of car routes, at 
the car unloading point and continuing 
to the buyer’s place of business or other 
point of delivery. 


(7) “Price Zone 1 to 10, inclusive” 
means the geographical areas described 
in § 1364.452. 


(8) ‘‘Beef carcass’’ means and is limited to the 
dressed carcass, side, or sides of beef, which shall 
be dressed with the first and second tail (caudal) 
vertebrae, kidney knob or knobs and hanging 
tender left on. The beef carcass shall not be 
broken in any other manner than provided in 
paragraph (a) (9) of this section 1364.425. 

(9) ‘Beef wholesale cut’’ means and is limited 
to any of the following cuts meeting the follow- 
ing minimum specifications, derived from the 
beef carcass, but excluding the offal and any 
item not included herein: (all measurements pre- 
scribed herein shall be made with a rigid straight 
Ttuler. All cuts shall be made according to the 
definite guides and measurements specified. Ribs 
are designated as first to thirteenth, inclusive, 
counting as the ist rib that one which is nearest 
the neck end of the side.) 

(i) ‘““Hindquarter’” means the posterior portion 
of the side remaining after the severance of the 
12-rib forequarter from the side, and comprising 
the round, full loin including the thirteenth rib, 
flank, kidney and hanging tender all in one piece, 
which posterior portion shall be obtained by cut- 
ting the beef side between the twelfth and 
thirteenth ribs keeping the knife firmly against 
the twelfth rib while cutting down the length of 
the rib to the point at the end of the rib where 
the rib joins the rib (costal) cartilage, from which 
Point passing through the cartilage and meat of 
the flank and short plate in the same straight 
line, completing the cut. 

(ii) “Forequarter’” means the anterior portion 
< the side remaining after the severance of the 
_ hindquarter from the side, and comprising 
| rib, regular chuck, brisket, short plate and 
oreshank all in one piece, which anterior portion 
Gutatns the Ist to the twelfth rib, inclusive. 
= heart (mediastinal) fat, but no other fat, 

all be removed from the forequarter. The skirt 
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(diaphragm) shall not be removed from any cut 
or part of the forequarter to which it is attached. 

(iii) ‘“‘Round’’ means the portion of the hind- 
quarter remaining after the severance of the un- 
trimmed loin, and flank from the hindquarter, 
which portion shall be obtained as follows: the 
full loin and flank shall be severed from the 
hindquarter by cutting in a straight line per- 
pendicular to the contour of the outside or skin 
surface of the hindquarter. The cut shall be 
made on a straight line formed by and starting 
from that point on the backbone which is the 
juncture of the last (fifth) sacral vertebra and the 
first tail (caudal) vertebra, and passing through 
that point which just misses the end of the 
protruberance of the femur bone and exposes the 
ball of the femur bone, continuing in the same 
straight line beyond the second point to complete 
the cut. Two tail vertebrae shall be left on the 
round. Attached to the tail bone of the round 
shall be the tip or rear corner of the fifth sacral 
vertebra. All cod, udder and pelvic fat remaining 
on the round after its severance from the full 
loin and flank shall remain on the round. 


1942 


(iv) ‘‘Trimmed Full Loin’’ means the portion 
of the hindquarter remaining after the severance 
of the round, flank, hanging tender (from the 
open side), kidney knob and excess loin (lumbar) 
and pelvic (saeral) fat from the inside of the loin, 
from the hindquarter, and comprising the short 
loin and sirloin (loin end in one piece, the back 
bone of which portion shall include one and 
one-half (1%) thoracic vertebrae, six lumbar 
vertebrae, and five sacral vertebrae (the tip or 
rear corner of the fifth sacral vertebra shall have 
been sawed off in severing the round from the full 
loin and flank), and which portion shall be ob- 
tained as follows: Part of the kidney knob, all of 
the kidney and the fat lying closely around the 
kidney in open (left) and closed (right) sides shall 
be removed first by a cut starting at the rear end 
of the kidney and slanting directly to the front 
edge of the half of the twelfth thoracic vertebra 
at the point of severance of the hindquarter and 
forequarter. 

Second, the hanging tender, which means the 
cylindrical shaped piece of lean meat attached at 
one end under the kidney knob in open (left) 
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side hindquarters shall be removed entirely from 
open side loins by being severed at a point op- 
posite the juncture of the first and second lumbar 
vertebrae. 


Third, after the severance of the round from 
the hindquarter, the flank shall be severed from 
the full loin by a cut starting at the heavy end 
of the full loin at the ventral point of severance 
of the round from the hindquarter and continuing 
in a straight line to a fixed point on the inside 
of the thirteenth rib determined by measuring off 
10” in a straight line from the center of the pro- 
truding edge of the thirteenth thoracic vertebra, 
but in making the cut no more than 1” of cod or 
udder fat shall be left on the flank side of the 
face of the loin. (Note: the 10” measurement 
shall be made from the center of the protruding 
edge of the thirteenth thoracic vertebra and not 
from the hollow of the chine bone where the 
thirteenth rib joins the thirteenth thoracic ver- 
tebra.) 


Fourth, the excess loin (lumbar) and pelvic 
(sacral) fat shall be trimmed from the inside of 
the full loin by placing the full loin upon a flat 
surface, with no other support to change its 
position, meat side down, and removing all fat 
which extends above a flat plane parallel with the 
flat surface supporting the full loin and on a 
level with the full length of the protruding edge 
of the lumbar section of the chine bone. Then all 
fat shall be removed which extends above a flat 
plane using the following two lines as guides 
for each edge of the plane: an imaginary line 
parallel with the full length of the protruding 
edge of the lumbar section of the chine bone which 
line extends 1” directly above such protruding 
edge; a line on the inside of the loin 2” from 
the flank edge and running parallel with such 
edge for the full length of the loin. All fat ob- 
structing the measurement of the second line shall 
first be removed. In addition to the foregoing 
all rough fat in the pelvic cavity of the heavy 
end of the loin (sirloin) shall be trimmed smooth 
and trimming by a knife shall be apparent. No 
fat remaining in the pelvic cavity shall exceed 
1” in depth. 

(v) ‘“‘Flank’”’ means the portion of the hind- 
quarter remaining after the severance of the 
round and untrimmed full loin from the hind- 
quarter, which shall be obtained after removal 
of the round by separation from the untrimmed 
full loin, starting the cut at the point at the 
lower end of the loin and (sirloin) which was the 
ventral point of separation of the full loin and 
round, leaving no more than 1” of cod or udder 
fat attached to the flank side of the face of the 
full loin, and continuing in a straight line to a 
fixed point on the inside of the thirteenth rib 
determined by measuring off 10” in a_ straight 
line from the center of the protruding edge of 
the thirteenth thoracic vertebra. (Note: the 
10” measurement shall be made from the center 
of the protruding edge of the thirteenth thoracic 
vertebra and not from the hollow of the chine bone 
where the thirteenth rib joins the thirteenth 
thoracic vertebra.) 


(vi) ‘Flank steak’’ means the flat, oval-shaped 
lean muscle of meat embedded in the cod or udder 
end of the flank which shall be obtained by loosen- 
ing the narrow end of the steak piece at the cod 
or udder end of the flank, cutting through the 
membrane along both sides of the steak, then 
pulling and cutting the steak loose and severing 
it from the thick membrane which lies directly 
under and to which it is attached. None of the 
thick membrane shall be left on the steak. All fat 
shall be trimmed from the steak, but the thin 
membrane on the top surface of the steak shall 
not be removed. 


(vii) “Short loin’? means that portion of the 
trimmed full loin remaining after the severance 
of the sirloin (loin end) from the trimmed full 
loin, which portion shall be obtained by a cut 
perpendicular to the contour of the outside or 
skin surface of the trimmed full loin begun at a 
Point which is the juncture on the chine bone 
of the fifth and sixth lumbar vertebrae and con- 
tinuing in a straight line perpendicular to the 
contour of the outside or skin surface of the 
trimmed full loin to and through a point flush 
against the end of the hip (pin) bone, but leaving 
no part of the hip (pin) bone in the stort loin. 
The backbone of the short loin shall include five 
lumbar vertebrae, one and one-half thoracic ver- 
tebrae and part of the thirteenth rib. 


(viii) ‘‘Sirloin’’ (Loin End) means the thick 
portion of the trimmed full loin remaining after 
the severance of the short loin from the trimmed 
full loin. The backbone of the sirloin shall in- 
clude one lumbar vertebra, five sacral vertebrae 
(the tip or rear corner of the fifth sacral ver- 
tebra shall have been sawed off in separating 
the round from the trimmed full loin and flank), 
and the entire hip bone (ilium). 


(ix) ‘Cross cut chuck’’ (Kosher or traefer) 
means the portion of the forequarter remaining 
after the severance of the rib and short plate from 
the forequarter, and comprising the regular chuck, 
brisket and foreshank all in one piece, which 
portion shall be obtained by cutting through the 
forequarter in a straight line between the fifth 
and sixth ribs, keeping the knife firmly against 
the fifth rib while cutting to the point where the 
fifth rib joins the rib (costal) cartilage, at which 
point the cut shall continue in the same straight 
line through the cartilage, the breast bone (ster 
num) and the meat of the brisket and short plate 
to complete the severance. The cross cut chuck 
shall contain five ribs (first to fifth, inclusive). 


(x) “Regular chuck’’ means the portion of the 
cross cut chuck remaining after the severance of 
the foreshank and brisket from the cross cut 
chuck, and containing most of the blade bone 
(scapula), part of the (humerus) arm bone, parts 
of the five ribs (first to fifth, inclusive), that sec- 
tion of the back bone attached to the ribs, and 
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the neck bone (cervical vertebrae from one to 
seven, inclusive), which portion shall be obtained 
by a cut through the cross cut chuck made in a 
straight line perpendicular to the contour of the 
outside of skin surface of the cross cut chuck 
(thereby separating the brisket and foreshank 
from the cross cut chuck) starting at a fixed 
point on the inside of the fifth rib determined by 
measuring off 10” along the fifth rib in a straight 
line from the center of the protruding edge of 
the fifth thoracic vertebra, continuing in the same 
straight line to the tip of the forward end of 
the breast bone (forward end of ist segment of 
sternum), and passing through the (humerus) 
arm bone in the same straight line to complete 
the cut. (Note: the 10” measurement shall be 
made from the center of the protruding edge of 
the fifth thoracic vertebra and not from the hollow 
of the chine bone where the fifth rib joins the fifth 
thoracic vertebra.) 

(xi) ‘‘Foreshank’’ means the portion of the 
cross cut chuck remaining after the severance 
of the regular chuck and brisket from the cross 
cut chuck, which portion shall be obtained (after 
separation of the regular chuck) by separation 
from the brisket by a cut following the natural 
seam and leaving the entire lip, or web muscle, 
on the brisket. 

(xii) “‘Brisket’’ means the portion of the cross 
eut chuck remaining after the severance of the 
regular chuck and foreshank from the cross cut 
chuck, which portion contains parts of four ribs 


(second to fifth, inclusive), part of the breast 
bone and the rib (costal) cartilages which connect 
the ends of the rib bones with the breast bone. 
All heart (mediastinal) fat, but no other fat 
shall be removed from the brisket. 

(xiii) ‘“‘Rib’’ means the portion of the fore- 
quarter remaining after the severance of the 
cross cut chuck and short plate from the fore- 
quarter, and containing parts of seven ribs (sixth 
to twelfth, inclusive), that section of the back 
bone attached to the ribs, posterior tip and car- 
tilage of the blade bone (scapula) part of the 
blade bone (scapula) which portion shall be ob- 
tained (by separation from the short plate) by 4 
straight cut across the ribs starting at a fx 
point determined by measuring off 10” on the 
inside of the twelfth rib along the twelfth rib 
from the center of the inside protruding edge of 
the twelfth thoracic vertebra and continuing to 
and through a fixed point determined by measur- 
ing off 10” on the inside of the sixth rib along 
the sixth rib from the center of the inside pro- 
truding edge of the sixth thoracic vertebra. (Note: 
the 10% measurements shall be made from the 
centers of the protruding edges of the sixth and 
twelfth thoracic vertebrae, and not from the 
hollow of the chine). 

(xiv) “Short plate’? means the portion of the 
forequarter remaining after the severance of the 
cross cut chuck and the rib from the forequarter, 
and containing parts of seven ribs (sixth to 
twelfth, inclusive), the rib (costal) cartilages 
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breast 


attached to them, and part of the breastbone. 

(xv) ‘‘Back’’ means the portion of the fore- 
quarter remaining after the severance of the 
short plate, brisket and foreshank from the fore- 
quarter, and containing the rib and regular chuck 
all in one piece, which portion shall be obtained 
by a cut made in a straight line starting at a 
fixed point determined by measuring off 10” on 
the inside of the twelfth rib along the twelfth 
rib from the center of the inside protruding edge 
of the twelfth thoracic vertebra and continuing 
to and through a fixed point at the tip of the 
forward end of the breast bone (forward end of 
Ist segment of sternum) through the (humerus) 
arm bone in the same straight line to complete 
the cut. (Note: Measurements shall be made 
from the center of the protruding edge of the 
twelfth thoracic vertebra, and not from the hollow 
of the chine.) 


(xvi) ‘‘Triangle’’ (kosher or traefer) means the 
portion of the forequarter remaining after the 
severance of the rib from the forequarter, and 
containing the short plate, brisket, foreshank and 
regular chuck all in one piece, which portion shall 
be obtained by removing the rib from the fore- 
quarter by a straight cut across the ribs starting 
at a fixed point determined by measuring off 10” 
on the inside of the twelfth rib along the twelfth 
rib from the center of the inside of the protruding 
edge of the twelfth thoracic vertebra and con- 
tinuing to a fixed point determined by measuring 
off 10” on the inside of the sixth rib along the 
sixth rib from the center of the inside protruding 
edge of the sixth thoracic vertebra, and severing 
the rib from the forequarter by a second cut 
made in a straight line between the fifth and 
sixth ribs keeping the knife firmly against the 
fifth rib to the point where the second cut meets 
the end of the first cut. (Note: Measurements 
shall be from the center of the protruding edges 
of the twelfth and sixth thoracic vertebra, and 
not from the hollow of the chine.) 


(xvii) ‘‘Arm Chuck’’ means the portion of the 
cross cut chuck remaining after the severance of 
the brisket from the cross cut chuck and con- 
taining the regular chuck and foreshank all in 
one piece. 

(10) “Kosher beef wholesale cut” 
means any beef wholesale cut derived 
from cattle or calves slaughtered, ap- 
proved and stamped as kosher under 
rabbinical supervision, and sold under 
rabbinical supervision. 


(11) “Buyer of kosher meat” means 
a person who maintains a selling estab- 
lishment at or through which he regu- 
larly and generally sells kosher meat as 
such, or a person who is a purveyor of 
kosher meals. 


(12) “War procurement agency” in- 
cludes the War Department, the De- 
partment of the Navy, the United 
States Maritime Commission, the Lend- 
Lease Section of the Procurement Divi- 
sion of the Treasury Department, the 
Marine Corps, the Coast Guard, the 
War Shipping Administration, or any 
agency of the foregoing. 


(13) “Hotel supply house” means a 
seller of beef, veal or processed prod- 
ucts who as an established practice han- 
dles beef and/or veal for the purpose of 
boning, trimming and cutting or other- 
wise fabricating such beef and/or veal 
for resale to hotels, restaurants or other 
purveyors of meals. 


(14) “Wholesaler” means a person 
other than a hotel supply house who 
buys beef carcasses and/or beef whole- 
sale cuts for resale other than at retail 
and who does not own or control, in 
whole or in substantial part, any 
slaughtering plant or facilities, and 
who is not owned or controlled, in whole 
or in substantial part, by another per- 
son who owns or controls in substantial 
part any slaughtering plant or facil- 
ities, 

(15) “Independent hotel supply 
house” means a hotel supply house 
which buys beef for resale to hotels, 
restaurants, and other purveyors of 
meals and which does not own or con- 
trol, in whole or in substantial part, any 
slaughtering plant or facilities, and 


which is not controlled in whole or in 
substantial part, by another person who 
owns or controls in substantial part any 
slaughtering plant or facilities. 


(16) “Sales at retail’? means sales to 
the ultimate consumer, Provided, That 
no wholesaler, processor, packer, slaugh- 
terer, branch house, car route, hotel 
supply house, purchaser for resale, com- 
mercial user, purveyor of meals, war 
procurement agency, or other govern- 
ment agency shall be deemed to be an 
ultimate consumer, except that a sale to 
a purveyor of meals on usual retail 
terms by a retailer at least 80% of 
whose sales of meat during the preced- 
ing calendar month were made to ulti- 
mate consumers shall be deemed a sale 
at retail. 

(b) Unless the context otherwise re- 
quires, the definitions set forth in sec- 
tion 302 of the Emergency Price Con- 
trol Act of 1942 shall apply to other 
terms used herein. 


SUBPART C—PROVISIONS AF- 
FECTING VEAL AND PROCESSED 
PRODUCTS 


§ 1364.476 Maximum prices for veal 
carcasses, veal wholesale cuts and proc- 
essed products. Except as provided by 
paragraphs (d), (e), (f), (g), and (k) 
of this section, each seller’s maximum 
prices for veal carcasses, veal wholesale 
cuts and processed products which are 
shipped otherwise than via car route or 
by carload shall be computed as pro- 
vided by paragraph (a) of this section; 
his maximum prices for such carcasses, 
cuts or processed products shipped via 
car route shall be computed as provided 
by paragraph ‘(b) of this section; and 
his maximum prices for such carcasses, 
cuts or processed products shipped by 
carload shall be computed as provided 
by paragraph (c) of this section. Max- 
imum prices for carcasses, cuts or proc- 
essed products which cannot be deter- 
mined under paragraphs (a), (b), or 
(c) shall be computed as provided in 
paragraph (h). Maximum prices for 
carcasses, cuts or processed products 
which cannot be determined under para- 
graph (a) or (h) shall be determined 
pursuant to paragraph (j). Maximum 
prices for carcasses or cuts which can- 
not be determined under paragraph (c) 
or (h) shall be computed pursuant to 
paragraph (j). Each seller shall report 
to the Office of Price Administration, 
his maximum prices as provided in 
paragraph (1). 

(a) Maximum prices for products not 
shipped via car route or by carload. 
Except as provided in paragraphs (d) 
and (k) of this section, each seller’s 
maximum price for each veal carcass or 
veal wholesale cut not shipped via car 
route or by carload shall be computed 
as follows: 


(1) The maximum price for each 
grade of each veal carcass shall be the 
highest price actually charged by the 
seller during the period March 16 to 
March 28, 1942, at or above which at 
least 30% of the total weight volume of 
the seller’s sales of carcasses of the 
same grade were made during such 
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period. 


Example: Assume that the seller's sales of 
choice carcasses of veal during the base period, 
March 16 to March 28, were as follows: 

Percentage 
of total 
Weight weight 
volume volume 

Price per Ib. in Ibs. 

1,000 
2,000 
4,000 
5,000 
8,000 
4,000 


(percent) 


Total weight volume... 25,000 

The seller's maximum price for choice carcasses 
of veal is 22%¢ per lb., for that is the highest 
price actually charged by him at or above which 
he made at least 30% of the total weight volume 
of his sales of such carcasses during the base 
period. 23¢ cannot be his maximum price, because 
only 28% of the total weight volume of sales was 
made at or above that price. 22%¢ cannot be his 
maximum price, for he made no sales during the 
base period at that price. 

(2) The maximum price for each 
grade of fore-quarter of veal, hind- 
quarter of veal, fore-saddle of veal, and 
hind-saddle of veal shall be determined 


as follows: 


(i) The seller shall ascertain the 
highest price actually charged by him 
during the period March 16 to March 
28, 1942, at or above which at least 30% 
of the total weight volume of his sales 
of such fore-quarter, hind-quarter, fore- 
saddle, or hind-saddle was made during 
the period March 16 to March 28, 1942. 


(ii) In the event that fores and hinds 
of each grade when sold separately at 
the prices computed pursuant to sub- 
paragraphs (2) (i), would yield a 
greater total sales realization than the 
total sales realization obtainable from 
the sales of the same fores and hinds of 
each grade in carcass form, at the sell- 
er’s maximum price for a carcass of 
such grade, the seller shall adjust down- 
ward the prices of such fores and hinds 
to remove such excess. In making such 
adjustment, the seller shall not change 
the price differential in cents per pound 
between hinds and fores as established 
pursuant to subparagraph (2) (i). No 
such adjustment need be made if the 
seller sold no carcass of such grade dur- 
ing the period March 16 to March 28, 
1942. The price so fixed and adjusted 
shall be the seller’s maximum price for 
such quarter or saddle, and he may not 
thereafter charge any higher price. 


(3) The maximum price for each 
grade of each fresh or frozen wholesale 
cut, other than boned and kosher cuts, 
shall be determined as follows: 


(i) The seller shall fix a price for each 
such cut upon the basis of the relation- 
ship which prevailed, during the base 
period, March 16 to March 28, 1942, be- 
tween the price of such cut and the 
prices of other cuts derived from a 
quarter saddle of the same grade. 


(ii) In the event that the total gross 
proceeds obtainable through sales at the 
prices so fixed of all cuts derived from 
such quarter or saddle exceeds by more 
than $1.00 per cwt. the total gross pro- 
ceeds obtainable through the sale of 
such quarter or saddle, uncut, at its 
maximum price, the seller shall adjust 
downward the prices of such cuts to re- 
move the excess over $1.00 per cwt. In 
making such adjustments, the seller 
shall not change the relationship of such 
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prices as established pursuant to sub- 
paragraph (3) (i). The price so fixed 
and adjusted shall be the seller’s maxi- 
mum price for such wholesale cut. 


(iii) In the event that the seller sold 
no quarter of a particular grade during 
the period March 16 to March 28, 1942, 
the maximum price for each wholesale 
cut derived from a quarter or saddle of 
such grade shall be the highest price 
actually charged by the seller during 
the period March 16 to March 28, 1942, 
at or above which at least 30% of the 
total weight volume of his sales of such 
cut was made during such period. 


(4) The maximum price for each 
grade and brand of each other veal 
wholesale cut and each processed prod- 
uct (i. e., veal wholesale cuts which are 
boned or wholesale cuts other than 
quarters or saddles derived from kosher 
veal carcasses and processed products 
which are canned, ground, or processed) 
shall be the highest price actually 
charged by the seller during the period 
March 16 to March 28, 1942, at or above 
which at least 30% of the total weight 
volume of the seller’s sales of such 
wholesale cut or processed product were 
made during such period. 

Note: In making computations of 
total weight volume required by para- 
graph (a) of this section, the seller 
shall omit all sales of products which he 
shipped via car route or by carload. 

(b) Maximum prices for products 
shipped via car route. Except as pro- 
vided in paragraphs (d) and (e) of this 
section, each seller’s maximum price for 
each grade of each veal carcass, veal 
wholesale cut or processed product de- 
livered via car route shall be computed 
as follows: 


(1) The seller shall ascertain zones 
for all car routes operated from the 
same shipping point, upon the basis of 
25c per cwt. differences in transporta- 
tion and icing charges. If the car route 
is operated by truck such transportation 
and icing charges shall be determined 
by reference to the tariff of any com- 
mon carrier trucker who has filed such 
tariff with the Interstate Commerce 
Commission. 

(2) As used in this paragraph (b) of 
§ 1364.476, the term “average transpor- 
tation charge” means the transporta- 
tion charge in any zone determined by 
adding to the lowest transportation and 
icing charge in such zone the highest 
transportation and icing charge in such 
zone and dividing the resulting sum by 
two. 

(3) The seller shall deduct from the 
prices charged by him for products de- 
livered in each zone during the period 
March 16 to March 28, 1942 the average 
transportation and icing charge in such 
zone. 

(4) Using the prices computed under 
paragraph (b) (3) of this section, the 
seller shall determine f. o. b. shipping 
point prices for each grade of each veal 
carcass, side, quarter and saddle and for 
each grade of each veal wholesale cut 
. and for each grade of each processed 
product in the manner provided for in 
subparagraphs (1), (2), (3) and (4) of 
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paragraph (a) of this section. 

(5)Maximum prices in each car route 
zone shall be determined by adding to 
the f. o. b. shipping point prices deter- 
mined under paragraph (b) (4) of this 
section the average transportation 
charge in such zone, except that in 
sales to a war procurement agency or 
to the Federal Surplus Commodities 
Corporation the maximum prices shall 
be determined by adding to such f. o. b. 
shipping point prices the transportation 
charge to destination which is actually 
incurred, which actual transportation 
charge shall in no instance exceed the 
highest transportation charge used as 
the basis for determining the average 
transportation charge in the zone of 
such destination point. 


(c) Maximum prices for products 
shipped by carload. Except as provided 
in paragraphs (d) and (k). of this sec- 
tion, each seller’s maximum price, f. o. b. 
the seller’s shipping point, for each 
grade of each veal carcass, veal whole- 
sale cut, or processed product sold for 
carload delivery shall be the highest 
price actually charged by the seller dur- 
ing the period March 16 to March 28, 
1942, at or above which at least 30% of 
the total weight volume of the seller’s 
sales of such carcass, wholesale cut or 
processed product were sold in carload 
shipments from such shipping point 
during such period: Provided, That, in 
determining such maximum price, the 
seller shall deduct from all delivered 
prices charged in his carload sales dur- 
ing such period the actual transporta- 
tion costs from the shipping point to 
all points of delivery. If the seller is 
unable to determine the maximum price 
for any grade of any wholesale cut de- 
rived from a quarter or saddle, because 
he made no carload sale of such cut 
during such period, he shall compute 
such maximum price in the manner pro- 
vided for in subparagraph (3) of para- 
graph (a) of this section. 

(d) Maximum prices for products 
purchased by certain governmental 
agencies. The maximum price for each 
grade of each veal carcass, veal whole- 
sale cut or processed product which is 
purchased for any institution of any 
state, or political subdivision thereof, 
or of the United States by an authorized 
purchasing agency (other than pur- 
chases by a war procurement agency 
or the Federal Surplus Commodities 
Corporation) shall be either: 

(1) The highest price which such 
agency contracted to pay for such grade 
of veal carcass, veal wholesale cut or 
processed product in contracts specify- 
ing comparable delivery and entered 
into during the thirty-day period com- 
mencing on March 16, 1942, or actually 
paid for such grade of carcass or cut 
delivered during such period; or 

(2) The seller’s maximum price de- 
termined under the applicable provisions 
of paragraph (a), (b) or (c) of this 
section. The purchaser shall, in issuing 
requests for bids, state which of the two 
formulae for determining maximum 
prices set out in subparagraphs (1) and 
(2) of this paragraph (d) shall be ap- 
plicable to such bids: Provided, That if 


the purchaser states that the maximum 
price is the alternative set forth in said 
subparagraph (1), the purchaser shal] 
quote in its invitation for bids the 
maximum price for each grade of veal 
carcass, veal wholesale cut or processed 
product to be purchased. 


(e) Adjustment of maximum prices 
for products sold to certain govern. 
mental agencies to include certain spe- 
cial charges. In any sale of veal car- 
casses, veal wholesale cuts or processed 
products to a war procurement agency 
or to the Federal Surplus Commodities 
Corporation the seller may add to the 
maximum prices determined under 
paragraphs (a), (b) and (c) of this see- 
tion the actual cost of freezing and 
wrapping or packaging such products if 
such products are frozen and wrapped 
or packaged pursuant to specifications 
applicable to products for overseas ship- 
ment or supply ship delivery: Provided, 
That the actual cost of freezing shall in 
no event exceed the lowest commercial 
rate for such freezing in the market 
area. 


(f) Maximum prices for federally 
graded products of choice grade. The 
maximum price of each veal carcass or 
veal wholesale cut which has been 
graded choice by an official grader of 
the United States Department of Agri- 
culture and which bears the appropriate 
official grade mark and identification of 
such official grade at the time of sale or 
delivery shall be % cent per pound 
higher than the maximum price com- 
puted for such grade of veal carcass or 
veal wholesale cut pursuant to para- 
graphs (a), (b), (c), or (d) of this sec- 
tion, except that this paragraph shall 
not apply in any instance where a max- 
imum price is derived under paragraph 
(h) from the most nearly competitive 
seller who has computed maximum 
prices in accordance with this para- 
graph. 

(zg) Adjustment of maximum prices. 
In the event that any maximum price 
computed pursuant to paragraphs (a), 
(b), or (c) of this section results in a 
price containing a fraction of a cent 
which fraction is indivisible exactly into 
eights, the seller shall adjust such maxi- 
mum price to the nearest eighth of a 
cent. 


(h) Maximum prices which cannot be 
priced under the foregoing paragraphs. 
Except as provided in paragraph (k) of 
this section, if the maximum price for 
any grade of any veal carcass, veal 
wholesale cut or processed product can- 
not be determined under paragraphs 
(a), (b), or (c) of this section, the 
maximum price for such carcass, cut oF 
processed product shall be the maxi- 
mum price of the most nearly competi- 
tive seller. 

(i) Maximum prices for products 
which cannot be priced under para- 
graphs (a) or (h). If the maximum 
price for any veal carcass, veal whole- 
sale cut or processed product cannot be 
determined under paragraphs (a) oF 
(h) of this section, the seller shall ap- 
ply to the Office of Price Administra- 
tion, Washington, D. C., for authoriza- 
tion to establish a maximum price, set- 
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ting forth in such sworn application a 
detailed description of the grade, and 
kind of veal carcass, or veal wholesale 
cut or processed product for which a 
price is sought, including, where appro- 
priate: a description of the manner and 
style of cutting and the nature and de- 
gree of processing; the maximum 
prices, if any, established for the sale 
by the seller of other grades of carcass 
or of the same wholesale cut or proc- 
essed product; the manner in which the 
wholesale cut or processed product dif- 
fers from the most similar wholesale 
cut or processed product for which a 
maximum price is established, and the 
maximum price for such cut or proc- 
essed product; the costs of any of the 
operations which are added to or elim- 
inated from the cutting or processing of 
the most similar wholesale cut or proc- 
essed product; a statement of the rea- 
sons why the new manner of cutting or 
processing is being undertaken; a state- 
ment of the price requested, and the 
method by which the requested price 
was arrived at. Authorization to estab- 
lish a maximum price for such veal car- 
cass, veal wholesale cut or processed 
product will be accompanied by instruc- 
tions as to the method for determining 
the maximum price. Within 10 days 
after such price has been determined, 
the seller shall report the price to the 
Office of Price Administration, Wash- 
ington, D. C., under oaths or affirma- 
tion. The price so reported shall be sub- 
ject to adjustment at any time by the 
Office of Price Administration. 


(j) Maximum prices for products 
which cannot be priced under para- 
graphs (c) or (h). Except as provided 
in paragraph (k) of this section, if the 
maximum price for any grade of any 
veal carcass, veal wholesale cut or proc- 
essed product shipped by carload cannot 
be determined under paragraph (h) of 
this section, the maximum price, f. o. b. 
the seller’s shipping point for each 
grade of each veal carcass, veal whole- 
sale cut or processed product sold for 
carload delivery shall be determined by 
subtracting % cent per pound from the 
seller’s maximum price for such grade 
of carcass, wholesale cut or processed 
product as determined pursuant to para- 
graph (a) of this section, or as deter- 
mined pursuant to paragraph (h) or (i) 
in lieu of paragraph (a) if such maxi- 
mum price cannot be determined pursu- 
ant to paragraph (a). 


(k) Maximum prices for products sold 
for export. The maximum price at 
which a person may sell or deliver any 
commodity for export shall be deter- 
mined in accordance with the provisions 
of the Revised Maximum Export Price 
Regulation issued by the Office of Price 
Administration. 


(1) Duty to report maximum prices 
and adhere to reported prices. Each 
seller shall report to the Office of Price 
Administration, pursuant to the pro- 
vision of §1364.407, his maximum 
Prices on all veal carcasses, veal whole- 
sale cuts and processed products which 
he sells. The seller shall in no event 
charge any prices higher than those so 
reported as his maximum prices. 





§ 1364.477 Definitions applicable to 
veal and processed products. (a) When 
used in this Revised Maximum Price 
Regulation No, .169 and when applicable 
to veal or processed products the term: 


(1) “Person” means any individual, 
corporation, partnership, association or 
any other organized group of persons, 
or legal successor or representative of 
any of the foregoing, and includes the 
United States or any agency thereof, or 
any other government, or any of its 
political subdivisions, or any agency of 
any of the foregoing: Provided, That no 
punishment provided by this Revised 
Maximum Price Regulation No. 169 
shall apply to the United States or to 
any such government, political subdivi- 
sion, or agency. 

(2) “Seller” means any person who 
sells, supplies, disposes, barters, ex- 
changes, transfers or delivers, and con- 
tracts and offers to do any of the fore- 
going. Where a person makes sales 
from more than one place of business, 
each separate place of business of such 
person shall be deemed to be a separate 
seller, except that all places of business 
owned or controlled by the same person, 
and selling in the same market area 
shall be regarded as a single seller. 
Each shipping point from which a car 
route or car routes originate shall be 
deemed a separate seller. If more than 
half of the sales at any one place of 
business are sales of kosher veal whole- 
sale cuts or of veal wholesale cuts de- 
rived from kosher veal carcasses or of 
kosher processed products the sales at 
such place of business shall not be in- 
cluded with sales at any other place of 
business in computing maximum prices. 
All sales by any person to hotels and 
restaurants from one or more selling 
places in the same market area may be 
treated, at the option of such person, as 
sales by a separate seller. 

(3) “Veal” includes the dressed car- 
casses and wholesale cuts derived from 
calves. 

(4) “Veal wholesale cuts” means all 
cuts and combinations of cuts derived 
from the dressed veal carcass, including 
but not limited to: 


(i) Fore-quarters and hind-quarters 
and fore-saddles and hind-saddles} 

(ii) Rough and trimmed, bone in and 
boneless, whole and sliced; 

(iii) Fresh or frozen. Kosher veal 
wholesale cuts shall for the purposes of 
§ 1364.476 be regarded as_ separate 
wholesale cuts, and kosher veal car- 
casses shall be regarded as separate 
carcasses. 

(5) “Processed products” means 
ground, cured, pickled, spiced, smoked, 
dried or otherwise processed beef and/or 
veal, including ground hamburger and 
sausage containing any proportion of 
beef or veal: Provided, That any beef 
carcass, or part or portion thereof, in- 
cluding any beef wholesale cut, which 
has been boned as permitted in subpart 
B of this Revised Regulation or other- 
wise shall not be deemed a processed 
product. Products of each grade and 
brand, and in each stage of processing 
shall be considered separate processed 
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products. Each type of canned and 
packaged meat, made entirely from beef 
and/or veal shall be considered a sepa- 
rate processed product. Beef or veal 
trimmings of each grade and in each 
stage of processing shall be considered 
separate wholesale cuts. Kosher proc- 
essed products shall for the purposes 
of § 1364.476 be regarded as separate 
processed products. 

(6) “Veal carcass” means the dressed 
carcass of veal and includes: the side or 
sides of veal; the forequarter and hind- 
quarter of veal when sold together, and 
the fore-saddle and hind-saddle of veal 
when sold together. 


(7) “War procurement agency” in- 
cludes the War Department, the De- 
partment of the Navy, the United States 
Maritime Commission, the Lend-Lease 
Section of the Procurement Division of 
the Treasury Department, the Marine 
Corps, the Coast Guard, the War Ship- 
ping Administration, or any agency of 
the foregoing. 

(8) “Carload” means (i) a shipment 
by rail of fresh, frozen and/or processed 
meat, and/or wholesale cuts or meat 
and/or carcasses, to a single delivery 
point, of at least the minimum weight 
as set forth in the tariffs of railroad 
carriers, upon which shipment the rail- 
road carload rate from the point of 
shipment to the point of destination is 
based: Provided, That where a smaller 
quantity is shipped which could move at 
a railroad carload rate rather than at a 
railroad less-than-carload rate because 
a lower transportation charge is pro- 
duced thereby, such smaller quantity 
shall be considered a carload lot; 


(ii) A shipment by motor truck or 
trucks, to a single delivery point, of 
15,000 pounds or more of fresh, frozen 
and/or processed meat and/or wholesale 
cuts or meat and/or carcasses as a sin- 
gle bulk sale transaction; and 

(iii) Any single bulk sale transaction 
wherein the buyer takes delivery, at the 
seller’s place of business, of 15,000 
pounds or more of fresh, frozen and/or 
processed meat and/or wholesale cuts 
or meat and/or carcasses. 


(9) “Purchasing agency” refers to 
the authorized purchasing agency which 
contracts for future delivery of any 
veal carcasses, veal wholesale cuts or 
processed products according to fixed 
specifications. 

(10) “Sales at retail” means sales to 
the ultimate consumer: Provided, That 
no wholesaler, processor, packer, 
slaughterer, branch house, purchaser 
for resale, car route or commercial 
user, shall be deemed to be an ultimate 
consumer, except that a sale to a pur- 
veyor of meals, by a person regularly 
and generally engaged in selling at re- 
tail, made on usual retail terms, shall be 
regarded as a sale at retail. 


(11) “Car route” means a shipment 
by rail or truck, other than a carload, 
to a place outside of the market area in 
which the shipping point is located. 

(12) “Market area” means any mu- 
nicipality or group of municipalities 
each of which has a common boundary 
with another: Provided, That such mar- 
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ket area shall in no event extend in any 
direction further than fifty miles from 
the seller’s shipping point. 


(13) “Packaged meat” means meat 
sold in prepared containers of uniform 
size and appearance, which containers 
bear an identification of the contents 
and a statement of the weight or 
volume thereof. 


(b) Unless the context otherwise re- 
quires, the definitions set forth in sec- 
tion 302 of the Emergency Price Con- 
trol Act of 1942 shall apply to other 
terms used herein. 


SUBPART D—APPENDICES 


§ 13864.526 Appendix A: Formula for meat mark- 
ing fluid.... 


§ 1364.527 Appendix B: Rules and regulations of 
the Secretary of Agriculture governing the grading 
and certification of meats for class, quality 
(grade), and condition, 


REGULATION 1. DEFINITIONS 

Section I. Words in these regulations in the 
singular form shall be deemed to import the 
plural, and vice versa, as the case may demand. 

Section 2. For the purpose of these regulations, 
unless the context otherwise requires, the follow- 
ing terms shall be construed, respectively, to 
mean— 

Paragraph 1. Secretary. Secretary or Acting 
Secretary of Agriculture of the United States. 

Paragraph 2. Bureau. Agricultural Marketing 
Administration of the United States Department 
of Agriculture. 

Paragraph 3. Official grader. Employee of the 
Department of Agriculture or other person au- 
thorized by the Secretary to investigate and certify 
to shippers and other interested parties the class, 
quality, grade, and condition of products under 
the act. 

Paragraph 4. Office of grading. The office 
of an official grader of products covered by these 
regulations. 

Paragraph 5. Grading certificate. Certificate 
of the class, quality (grade), and condition of 
products issued by an official grader under the 
act. 

Paragraph 6. Interested party. Anyone having 
a financial interest in the products involved, in- 
eluding the shipper, the receiver, or the carrier, 
or any authorized person in behalf of such party. 

Paragraph 7. Regulations. Rules and regula- 
tions of the Secretary under the act. 


Paragraph 8. Class. Class is a subdivision of a 
given commercial product based on essential physi- 
cal characteristics that differentiate between major 
groups of the same kind or species, for instance, 
the classes in beef are: steer, heifer, cow, stag, 
and bull. 

Paragraph 9. Quality. Quality in a product is 
a combination of its inherent properties which de- 
termines its relative degree of excellence. 

Paragraph 10. Condition. Condition of a com- 
mercial product denotes those characteristics af- 
fecting its merchantability—with special reference 
to state of preservation, cleanliness, soundness, 
wholesomeness, and fitness for human food. 

Paragraph 11. Grade. Grade is the last im- 
portant commercial subdivision of a product based 
on certain definite value and preference-determin- 
ing factors, such as conformation, finish, and 
quality in meats. 

Paragraph 12. Products. Includes carcasses 
and wholesale cuts. 


REGULATION 4. GRADING SERVICE 


Section 1. Kind of service. Examination, 
identification, and certification of products shall be 
made according to class, quality (grade), and 
condition. 

Section 2. Who may obtain service. Application 
for grading may be made by any financially in- 
terested person or his authorized agent, including 
Federal, State, county, and municipal governments, 
and common carriers. 


Section 3. How to make application. Applica- 
tion for grading shall be filed in the office of 
grading or with an official grader. It may be 
made in writing, orally, or by telegraph or tele- 
phone. If made orally, the official grader may 
require that it be confirmed in writing or by 
telegraph, stating the facts required by Section 4 
of this regulation. 


Section 4. Form of application. Each application 
for grading shall include the following informa- 
tion: (a) the date of application; (b) the descrip- 
tion and location of the product to be graded; 
(ec) the name and post office address of the 
applicant and of the person, if other than the 
applicant, making the application in his behalf; 
(d) the interest of the applicant (except an 
official of the Federal Government or a State) 
therein; (e) the name, post office address, and in- 
terest of all other known parties, except carriers, 
interested in the products involved; (f) the ship- 
ping point and destination of the product; (g) 
type of service desired; and (h) such other in- 
formation as may be necessary for proper identifi- 
cation of the product or as may be required by 
the Chief of Burean. 
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Section 5. When application deemed filed. An 
application for grading shall be deemed filed when 
delivered to the proper office of grading. Record 
showing date and time of filing shall be made in 
such office. 

Section 6. When application .may be rejected. 
Any application may be rejected by the official 
grader in charge of the office of grading in which 
it is filed for noncompliance with the act or any 
applicable regulation thereunder, failure to make 
product available for examination, abusive language 
or act of violence, or interference with grader 
while performing grading, and such official grader 
shall immediately notify the applicant of the 
reasons for such rejection. 

Section 7. Authority of agent. Proof of the 
authority of any person applying for service in 
behalf of another may be required in the discre- 
tion of the official grader. 

Section 8. Accessibility of product. The ap- 
plicant shall cause the products for which service 
is requested to be made accessible for grading and 
to be so placed as to disclose class, quality, and 
condition, 

Section 9. Basis of service, Examination, 
identification, and certification for class, grade, 
and condition shall be based upon the official or 
tentative standards of the Department of Agricul- 
ture as contained in this Maximum Price Regula- 
tion No. 169, 

Section 10. Order of grading. Service shall be 
rendered in the order in which applications are 
received, except that precedence may be given to 
applications made by another branch of the Fed- 
eral Government, a State, or a municipality, and 
appeal grading. 

Section 11. Financial interest of official grader. 
No official grader shall grade any products in 
which he is directly or indirectly financially in- 
terested. 

Section 12. Investigation on motion of graders. 
A grader may of his own motion and without the 
use of any force, when authorized by the Chief 
of the Bureau, investigate the class, quality 
(grade), and condition of any products at such 
points as are provided under regulation 3, and 
may issue and transmit to the shipper of such 
products and other parties interested therein cer- 
tificates or copies thereof showing the results of 
such investigations. 


Section 13. Certificate, form of. Certificates 
shall include the following information: (1) the 
number of the certificate; (2) name of designated 
market and place of grading; (3) date and time 
of grading; (4) names and addresses of applicant, 

y in possession, and shipper and buyer, 

; (5) exact number of carcasses, sides, 
quarters, cuts, and packages of products by 
classes and grades examined, if graded; (6) if 
previously examined, reference to previous cer- 
tificate by numbers; (7) if rejected or not graded, 
reason for rejecting or not grading; (8) for pur- 
poses of identification, the weight of each class, 
grade and lot; (9) the amount of fees and ex- 
penses; (10) name of official grader or graders; 
(11) additional facts necessary to fully describe 
condition, class, and grade, or as may be re- 
quired by the Chief of Bureau. 

Section 14. Certificates, issuance. The official 
grader shall sign and issue certificates covering 
lots of products personally graded by him unless 
through special arrangements approved by the 
Chief of Bureau this be not required, in which 
case complete records of the grading shall be 
furnished the Bureau; but in no case shall any 
grader sign a certificate covering any product not 
graded by him. Graders shall stamp, brand, tag, 
label, seal, or otherwise identify or supervise the 
stamping, branding, tagging, labeling, sealing, or 
otherwise identifying of each unit of product or 
package or container thereof with its class and 
quality (grade) as far as practicable, or the ap- 
plicant may issue, when authorized by the Chief 
of the Bureau, certificates of quality of such 
forms as are approved by the Chief of the Bureau, 
the certificates of quality issued by the applicant 
to be used only by the applicant in such manner 
and for such purpose as is approved by the Chief 
of the Bureau. 

Section 15. Disposition of certificates. The 
original certificate, and not to exceed two copies 
if requested, upon issuance shall be immediately 
delivered or mailed to the applicant or a person 
designated by him. One copy shall be filed in the 
office of the official grader and one copy forwarded 
to the Chief of Bureau. Copies will be furnished 
to other financially interested parties as outlined 
in regulation 7, section 1, paragraph 6. 

Section 16. Advance information. Upon request 
of an applicant, all or any part of the contents 
of the certificate may be telegraphed, telephoned, 
or radioed to him, or to any person designated 
by him, at his expense. 


REGULATION 5. APPEAL GRADING 


Section 1. When appeal may be taken. An 
application for appeal grading may be made 
whenever any financially interested party is dis- 
satisfied with the determination stated in the 
original certificate. 

Section 2. How to obtain. Appeal grading may 
be obtained by the applicant or other person 
financially interested in the product by filing a 
request for such appeal grading (a) with the 
official in charge of the meat grading service at 
nearest designated market, or (b) with the 
grader who did the original grading, or (c) with 
the Chief of the Bureau. The application for 
appeal shall state the reasons therefor, and may 
be accompanied by a copy of any previous grading 
certificate or report, or any other information 
which the applicant shall have received regarding 
the product at the time of the original grading. 
Such application may be made in writing or orally, 
by telegraph, telephone, or otherwise. If made 
orally, the person receiving the application may 


require that it be confirmed in writing 

Section 3. Record of filing time. A record show. 
ing the date and time of filing such application 
shall be immediately made by the receiver thereof, 

Section 4. When appeal may be refused. If jt 
shall appear that the reasons stated in an ap. 
plication for appeal grading are frivolous or up- 
substantial, or that the quality or condition of 
the products has undergone a material change since 
the original grading, or that the products cannot 
be made accessible for thorough grading, or that 
the identity has been lost, or that these regula. 
tions have not been complied with, the application 
may be denied. 

Section 5. When appeal may be withdrawn, 
An application for appeal grading may be with- 
drawn by the applicant at any time before the 
appeal grading has been performed upon payment 
of any expenses incurred in connection therewith, 

Section 6, When second grading is not an ap. 
peal. Gradings requested to determine factors of 
quality or condition which may have undergone 
material change since the original grading shall 
not be considered appeal gradings within the 
meaning of this regulation. Second grading, re- 
quested for the purposes of securing an up-to-date 
certificate and not involving any question as to 
the correctness of the original certificate covering 
the lot in question, shall not be considered appeal 
grading within the meaning of this regulation. 

Section 7. Order in which made. Appeal grad- 
ings shall be performed as far as practicable at 
time requested by applicant and in the order in 
which applications are received. They shall take 
precedence over all other pending applications. 

Section 8. Who shall pass upon appeals. Ap- 
peal grading shall be passed upon by official 
graders designated therefor by the Chief of 
Bureau, and such grading shall be conducted 
jointly by eee graders when practicable 
No appeal grader shall pass upon an application 
involving the correctness of a certificate issued 
by him. 

Section 9. Appeal findings. Immediately after 
an appeal grading has been made a certificate 
designated as ‘‘appeal grading certificate’’ shall 
be signed and issued referring specifically to the 
original certificate and stating the quality and 
condition of the product as shown by the appeal 
grading. In all other respects the provisions of 
regulation 4 shall apply to such appeal grading 
certificates except that if the applicant for appeal 
grading be not the original applicant, a copy of 
the appeal grading certificate shall be mailed to 
the original applicant. 

Section 10. Superseded certificates, When a 
grading certificate shall have been superseded un- 
der these regulations by an appeal grading cer- 
tificate such grading certificate shall become null 
and void and shall not thereafter represent the 
class, quality, or condition of the product de- 
scribed therein. If the original and all copies of 
the superseded certificate are not delivered to the 
person with whom the application for appeal 
grading is filed, the officer or officers issuing 
the appeal grading certificate shall forward notice 
of such issuance and of the cancellation of the 
original certificate to such persons as he considers 
necessary to prevent fraudulent use of the can- 
celed certificate. 


REGULATION 7. FEES AND EXPENSES 


Section 1. Amount of, rates, ete. * * * 

Paragraph 1. Basis for charges. Fees and 
charges for grading services shall be based on the 
actual time required to render the services, in- 
cluding the time required for travel of the official 
grader in connection therewith, at the rate of 
$2.20 per hour for each official grader assigned 
unless otherwise provided by special agreement 
approved by the Chief of the Bureau: Provided, 
That no grading services shall be rendered for 
less than a minimum charge of $1.10; Provided 
further, That the Chief of the Bureau may, in 
lieu of the fixed charge of $2.20 per hour, fix 
other reasonable charges for the grading and cer- 
tification of products at rates, which, in his 
judgment, will cover the costs of the services. 

Paragraph 2. Charges by graders employed or 
licensed by Department of Agriculture. Charges 
for services by employees of the Department and 
by graders licensed by the Secretary shall be at 
rates established herein. 

Paragraph 3. Charges under cooperative agree- 
ment. Charges for grading under cooperative 
agreements shall be those provided for by such 
agreements. 

Paragraph 4. For appeal grading. Fees and 
charges for appeal grading shall be double those 
for original grading; except that appeal grading 
for Federal Government agencies shall be at 
actual cost; provided that when on appeal grad- 
ing it is found that there was error in determina- 
tion based upon the original grading equal to or 
exceeding 10 percent of the total weight of the 
products, no charge will be made unless special 
agreement with applicant is made in advance. 

Paragraph 5. For copies of grading certificates. 
For not to exceed three copies of a certificate to 
any person financially interested in a product in- 
volved the fee shall be $1 

Section 2. How fee shall be paid. Fees and 
other charges shall be paid by the applicant in 
accordance with directions on the fee bill fur- 
nished him, and in advance if required by the 
official grader. 

Section 3. Disposition of fees. 

Paragraph 1. By graders exclusively employed 
by the Department. Fees for grading done by 
graders exclusively employed by the Department 
shall be remitted to the Bureau for deposit into 
the Treasury as Miscellaneous Receipts. 

Paragraph 2. By graders under cooperative 
agreements, Fees for grading done by graders 
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acting under cooperative agreements with a 
state or municipal organization, or other co- 
operating party, shall be disposed of in accordance 
with the terms of such agreements. Such portion 
of fees collected under cooperative agreements as 
may be due the United States shall be remitted 
to the Bureau for deposit into the Treasury. 


§ 1364.528 Appendix C: Specifications for grades 
of carcass beef—(a) Choice. Choice grade beef 
carcasses and wholesale cuts shall be relatively 
blocky and compact and thickly fleshed through- 
out. Loins and ribs shall be thick and full. The 
rounds shall be plump. The chucks shall be 
short and thick, and the neck and shanks short. 
The fat covering shall be fairly smooth and uni- 
form and shall extend over the entire exterior 
surface of the carcass. The interior fat shall be 
abundant in the pelvic cavity and over the kidney. 
The protrusion of fat between the chine bones 
shall be fairly liberal and the ‘‘overflow’’ of fat 
over the inside of the ribs shall be distinctly in 
evidence and fairly evenly distributed. The in- 
termingling of fat with the lean in evidence be- 
tween the ribs, called feathering, shall be exten- 
sive. Both the interior and the exterior fat shall 
be firm, brittle, and somewhat waxy, but may be 
slightly wavy or rough. The fat is usually white 
or creamy white but a slight yellowish tinge will 
not exclude beef from this grade, provided the 
character of the fat meets the requirements for 
the grade in other respects. The cut surface of 
the lean muscle shall be firm and possess a smooth 
velvety appearance. It shall be well marbled and 
the marbling shall be relatively extensive, espe- 
cially in the heavier carcasses. The color shall be 
uniform and bright and may range from a pale red 
to a deep blood red. The bones are usually soft 
and red, terminating in soft pearly white car- 
tilages but some ossification of the cartilages and 
hardening in the bone as indicated by a tinge of 
whiteness will not disqualify beef produced from 
mature cattle from this grade. 


Only beef produced from beef-type steers and 
heifers that show a relatively high degree of per- 
fection in breeding and feeding will qualify for 
the choice grade. Beef produced from cows is not 
eligible for this grade. 


(b) Good. Good grade beef carcasses and whole- 
sale cuts shall be moderately blocky and compact 
and shall be moderately thick-fleshed throughout. 
A tendency for the loins and ribs to be slightly 
flat and for the rounds to be slightly flat and to 
taper toward the shank is permitted. Chucks and 
neck may be only moderately short and thick and 
shanks may be only moderately short. The fat 
covering shall extend well over the exterior surface 
but may show a moderate degree of waste or 
patchiness, particularly in heavy mature beef. 
The interior fat shall be fairly plentiful in the 
pelvic cavity and around the kidney. There is 
usually a slight protrusion of fat between the 
chine bones. The ‘‘overflow’’ of fat over the in- 
side of the ribs may be apparent to a slight extent. 
A limited amount of intermingling of fat with the 
lean between the ribs, called feathering, shall be 
in evidence. Both the interior and the exterior 
fat are usually fairly firm and brittle. The quan- 
tity of fat required of beef within this grade will 
vary within relatively wide limits dependent upon 
the age and class of cattle from which it is pro- 
duced. That produced from lightweight steers and 
heifers which were slaughtered when relatively 
young may have a relatively thin exterior fat 
covering and only a moderate quantity of interior 
fat, whereas that produced from heavier, older 
cattle may possess a relatively thick exterior fat 
covering and fairly heavy interior fat deposits in 
the pelvic cavity, over the kidney, and on the 
inside of the forequarters. The fat is usually 
creamy white but it may possess a distinctly 
yellowish tinge. The cut surface of the lean 
muscle may be only moderately firm and smooth 
and velvety in appearance. Beef within this grade 
will show a relatively wide range of marbling. 
That produced from young cattle may show only 
a limited degree of marbling which is apparent 
only in the thicker cuts whereas that produced 
from the older, more mature cattle shall show 
rather extensive marbling throughout. The color 
is usually uniform and bright but may be slightly 
two-toned or slightly shady. It usually ranges 
from a light red to a slightly dark red. The bone 
will range from soft and red in lightweight beef 
produced from young cattle to a relatively hard 
bone that is tinged with white in the beef pro- 
duced from older, more mature cattle, It is, how- 
ever, necessary that the chine bones show car- 
tilages, termed ‘‘buttons,’’ in order to qualify for 
this grade. 

Beef produced from steers, heifers, and rela- 
tively young well-finished beef-type cows may 
qualify for the Good grade. 


(c) Commercial. Commercial grade beef car- 
casses and wholesale cuts may be somewhat 
Tangy. angular, and irregular in conformation and 
the fleshing may be slightly thin throughout. 
Loins and ribs tend to be flat and somewhat thinly 
fleshed. The rounds are relatively long, flat, and 
tapering. Chucks are usually slightly flat and 
thinly fleshed. The neck is somewhat long and 
thin and the shanks somewhat long and tapering. 
The quantity of fat required of beef within this 
grade will vary within wide limits dependent 
upon the age and class of cattle from which it is 
Fratuced. That produced from relatively young 
ightweight steers and heifers that were 
pr ughtered when relatively young may have a 

in exterior fat covering that does not extend 
over the round or chucks and a relatively small 
| yg J of interior fat. In such beef there will 

Practically no protrusion of fat between the 
chine bones and there will be no “‘overflow” of fat 
= the inside of the ribs and no feathering be- 
— the ribs. Beef produced from heavier, 
a cattle, and particularly from mature ani- 
nae Will possess a moderately thick exterior fat 
fais] ng that may be uneven and wasty, and 

rly beavy interior fat deposits in the pelvic 


cavity, over the kidney, and on the inside of the 
forequarters, The fat may be slightly yellow, 
somewhat soft, and slightly oily. The cut surface 
of the lean muscle may be somewhat soft and 
watery in beef produced from younger cattle, but 
in that produced fgom older cattle it is usually 
firm but is also usually coarse. Beef within this 
grade produced from yearling cattle will have little 
if any marbling whereas that produced from ma- 
ture cattle, and particularly cows, will show a 
moderate degree of marbling through the thicker 
euts. The color may be two-toned or shady and 
usually ranges from a light red to a dark red. 
The character of the bone will vary from fairly 
soft and red in the beef produced from the young 
cattle to white and hard in that produced from 
mature cattle, 

Beef produced from steers, heifers, and cows 
may qualify for the commercial grade. 

(d) Utility. Utility grade beef carcasses and 
wholesale cuts may be decidedly rangy, angular, 
and irregular in conformation. The fleshing is 
usually thin. The loins and ribs are flat and 
thinly fleshed. The rounds are long, flat, and 
tapering. The chucks are flat and thinly fleshed. 
The neck and shanks are long and tapering. 
The hip and shoulder joints are prominent. The 
degree of fat covering varies from very thin in 
beef produced from young steers and heifers to a 
slightly thick covering that may be somewhat un- 
even in beef produced from cattle that are more 
or less advanced in age. The quantity of interior 
fat varies from very little in beef that is pro- 
duced from young and immature steers and heifers 
to a moderate quantity in that produced from ma- 
ture cattle. The fat is usually soft and varies 
in color from a grayish white to decidedly yellow. 
The cut surface of the lean muscle is usually 
soft and watery in the beef produced from younger 
cattle but in that produced from more mature 
cattle it is usually fairly firm but coarse. The 
beef in this grade will show practically no 
marbling except in that produced from aged cattle 
which may show a little marbling in the thicker 
cuts. The color may be two-toned or shady and 
usually ranges from a light r to a very dark 
red. The bone is usually hard and white. 

The utility grade of beef may be produced 
from steers, heifers, or cows, 

(e) Cutter and canner. Cutter grade beef car- 
ecasses and wholesale cuts may be very rangy, 
angular, and irregular in conformation and very 
thinly fleshed throughout. The loins and ribs are 
very flat, thin, and shallow. The rounds are very 
long, flat, and tapering. The chucks are very flat, 
thin, and shallow. The neck and shanks are very 
long and tapering, the hip and shoulder joints are 
very prominent. The degree of exterior fat cov- 
ering may vary from a very thin covering that 
is confined almost entirely to the ribs and loins 
in the beef produced from younger cattle to a 
thin, more extensive covering in the beef produced 
from mature cattle. The interior fat is confined 
largely to the pelvic cavity and the kidney and 
may vary from a very small quantity, if any, in 
these parts in beef produced from younger cattle 
to a limited quantity in that produced from ma- 
ture cattle. The color of both the interior and 
the exterior fat may vary from grayish white 
to a deep yellow. The cut surface of the lean 
muscle shows no marbling, is coarse, and is usually 
soft and watery. The color may be two-toned or 
shady and usually ranges from a slightly dark 
red to a very dark red, The bone is usually hard 
and white. 

The cutter grade of beef may be produced from 
steers, heifers, and sows. That produced from 
cows constitutes a relatively large percentage of 
the beef eligible for this grade. 


Canner grade ‘beef carcasses and wholesale cuts 
shall be extremely rangy, angular, and irregular 
in conformation and extremely thinly fleshed 
throughout. All cuts are extremely thinly fleshed. 
Loins and ribs are extremely thin, flat, and shal- 
low. The rounds are véry long, flat and tapering, 
and the chucks are extremely thin, flat, and 
shallow. The neck and shanks are extremely long 
and the hips and shoulder joints are extremely 
tapering. Beef of this grade is practically de- 
void of both interior and exterior fat. The outside 
surface usually has a very dark appearance. The 
eut surface of the lean muscle is usually coarse 
and is soft and watery in appearance. It shows 
no marbling. The color may be two-toned or 
shady and usually ranges from a moderately 
dark red to an extremely dark red or brownish 
black. The bones are nearly always hard and 
white. 

A very large percentage of the beef of the 
eanner grade is produced from mature cows that 
are somewhat advanced in age. 


§ 1364.529 Appendix D: Specifications for grades 
of veal carcasses—(a) Choice. A choice grade veal 
carcass is markedly superior in conformation, fin- 
ish and quality. 

In general shape or outline it 
compact. It is broad and 
its length. All parts are thickly fleshed, each 
part having its proper proportionate thickness. 
Because of the thickness of fleshing the carcass 
presents a plump, full, well-rounded appearance. 
The different parts are developed and balanced 
in such a way as to result in a high proportion 
of back, loin, and round combined. 

The shanks are short and thick. 
thick and bulging. Loin and back are full and 
plump. Shoulders and breasts are broad and 
thick. The neck is short and thick. 


There is a thin covering of fat over the rump, 
loin, back and top of the shoulders, and over the 
inner walls of the chest and abdomen. There are 
mederately large deposits of fat in the breast, 
flanks, and crotch, and around the kidneys. All 
exterior fat is smooth. The color of fat is a 
creamy white tinged with pink. 


The flesh ranges from light gray to pinkish 


is blocky and 
deep in proportion to 


Rounds are 
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brown in color, It is firm, fine-grained and, in a 
cut surface, is velvety to sight and touch, All 
bones are small in proportion to the size and 
weight of the carcass and are soft and r 

(b) Good. A good grade veal carcass possesses 
a moderately high degree of conformation, finish, 
and quality. 

In general shape or outline it tends to be blocky 
and compact. It is moderately broad and deep in 
proportion to its length. All rts are moderately 
thick-fleshed, each part having its proper pro- 
portionate thickness. Because of the thickness of 
fleshing, the carcass presents a moderately plump, 
full, well-rounded appearance. The different parts 
are developed and balanced in such a way as to 
result in a moderately high proportion of back, 
loin, and round combined. 

The shanks are moderately short and thick. 
Rounds are moderately thick and bulging. Loin 
and back are moderately full and plump. Shoulders 
and breast are moderately broad and thick. The 
neck is moderately short and thick. 

There is a very thin covering of fat over the 
loin and back and over the inner walls of the 
chest and abdomen. There are slightly small de- 
posits of fat in the breast, flanks, and crotch, and 
around the kidneys. All exterior fat is moder- 
ately smooth. The color of fat is usually a 
creamy white. The flesh ranges from a pinkish 
brown to a light tan in color, is moderately firm, 
fine-grained and, in a cut surface, is moderately 
velvety but may be slightly moist to sight and 
touch. All bones are moderately small in pro- 
portion to the size and weight of the carcass and 
are moderately soft and r 


(c) Commercial. A commercial grade veal car- 
cass is slightly deficient in conformation, finish, 
and quality. 

In general shape or outline it is slightly rough 
and rangy. It is slightly narrow and shallow in 
proportion to its length. All parts are slightly 
deficient in fleshing, each part being propor- 
tionately lacking in this respect. Because of the 
relative thinness of fleshing the carcass presents 
a slightly empty, sunken, or hollowed-out ap- 
pearance. The different parts are developed and 
balanced in such a way as to result in a slightly 
low proportion of back, loin, and round combined. 


The shanks are slightly long and thin. Rounds 
are slightly thin and tapering. Loins and back 
are slightly depressed. Shoulders and breast are 
slightly narrow and thin. The neck is slightly 
long and thin. 

There are extremely thin patches of fat over 
the back and loin and over a portion of the 
inner walls of the chest and abdomen. There are 
very small deposits of fat in the breast, flanks, 
and crotch, and around the kidneys, the latter 
usually being incompletely covered. The color of 
fat is white but it lacks the pinkish tinge. 

The flesh is usually pinkish brown in color, is 
slightly soft, is coarse-grained and, in a cut sur- 
face, is slightly moist to the touch. All bones 
are slightly large in proportion to the size and 
weight of the carcass, are moderately soft but are 
slightly lacking in redness. 

(d) Utility. A utility grade veal carcass is 
very deficient in conformation, finish, and quality. 

In general shape or outline it is very rough and 
rangy. It is very narrow and shallow in propor- 
tion to its length. All parts are very deficient 
in fleshing, each part being proportionately lacking 
in this respect. Because of the relative thinness of 
fleshing the carcass presents a very depressed or 
hollowed-out appearance. The different parts are 
developed and balanced in such a way as to result 
in a Mf low proportion of back, loin, and round 
combined. 

The shanks are very lon 
art, thin and tapering. 
shallow and depressed. 
very narrow and thin. 
and thin. 


There is no fat covering over the back, loin, or 
inner walls of the chest and abdomen. Usually 
there are extremely small deposits of fat in the 
breast, flanks, and crotch, and around the kidneys. 
The color of the fat usually is grayish white tinged 
with yellow. 

The flesh ranges from pinkish brown to dark 
tan in color, is soft, very coarse-grained and, in 
a cut surface, is very moist to the touch, All 
bones are large in proportion to the size and 
weight of carcass, are moderately soft but are 
lacking in redness. 


(e) Cull, A cull grade veal carcass is extremely 
deficient in conformation, finish, and quality. 

In general shape or outline it is extremely 
rough and rangy. It is extremely narrow and 
shallow in proportion to ite length. All parts are 
extremely deficient in fleshing, each part being 
proportionately lacking in this respect. Because 
of the relative thinness of fleshing the carcass 
presents an extremely shallow, depressed, or hol- 
lowed-out appearance. The different parts are 
developed and balanced in such a way as to 
result in an extremely low proportion of back, 
loin, and round combined. 

The shanks are extremely long and thin. Rounds 
are extremely thin and tapering. Loin and back 
are extremely depressed. Shoulders and breast are 
extremely narrow and thin. The neck is ex- 
tremely long and thin. 

There is no fat covering over any part of the 
exterior of the carcass and none on the inner 
walls of the chest and abdomen. There are no 
discernible fat deposits in the breast, flanks, or 
crotch, and only extremely small quantities around 
the kidneys. 

The flesh usually is reddish brown in color, is 
very soft, coarse-grained and watery. All bones 
are very large in proportion to the size and 
weight of the carcass and are decidedly lacking 
in softness and redness, 


and thin. Rounds are 
in and back are very 
Shoulders and breast are 
The neck is very long 
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Text o men men s ° of any contract, agreement, or commitment, re will notify all parties to such dispute of the 

gardless of when made, no von-quota slaughterer manner in which evidence shall be submitted and 

Meat Restriction Order shall, during any quota period, deliver more con the time allowed therefor The Office of Price 

trolled meat of any type resulting from his own Administration will determine such dispute, and 

> 7 . = slaughter than he delivered of such type resulting will notify the parties thereto of such determina 

Text of Amendments No. 6 and 7 to from his own slaughter during the corresponding tion and of any quota adjustments resulting there 

ent ail dar i r ‘eleacea base period For the purposes of this section from Unless such application is made by him 

Restriction Order No. 1 was released poor and canner grades of controlled meat of Within 20 days after sending such demand a 

by the OPA this week. Preliminary an- beef shall be regarded as a separate type of con slaughterer receiving such statement shall for the 

¥ eee ee z ag ees trolled meat Deliveries during a quota period to purposes of computing his own quota bases, be 

nouncement of the revisions was car- persons referred to in and in accordance with the deemed to have delivered controlled meat as set 
ried in the December 5 issue of THE procedure prescribed by Section IM407.912A tat forth in the statement 

ib) ie) or (d), shall not be subject to the 


NATIONAL PROVISIONER. Both are effec- — postrictions of this section AMENDMENT NO. 7 TO MEAT 
tive as of December 12, 1942. Section 1407.909. Deliveries of cutter and can- RESTRICTION ORDER 


: me ner grades of beef further restricted. ‘a) Th: Subparagraph (1) of paragraph (a) of Seetion 
Included in provisions of Amend slaughterer shall, during any quota period, deliver 1407912 
, . . to persons other than those referred to in Section sade 
ment No. 6 is a statement that deliv-  jyo7.9124. ‘more than 20 per cent of the total ided 
eries by non-quota slaughterers to other conversion weight of all controlled nomed or cutter he a ee ae eee 
slaughterers may be made without re- delivered by him during such period. Such 20 per tdi 4 ited exempt panmaneee a rh sone, 
‘ . " .s x cent sha ‘ es de onios 4 such beef ft iv) urine orps ous sunre ous ane 
striction. The amendment also provides  ¢cat_shall Ductude ait deriverics of such beet after § Ceudetic Survey, War Shipping Administration 
: Po ? . . - - ; Maritime Commission, Panama Canal Advisory 
‘ 2 Fe a "¢ > bs » . ons oo exe , ’ vhasers eferred te iT) ection 
that de live ries of canner and _cutter tious of exempt purcha ere referred to ti Freie: ten a a ee ee 
grades of meat to exempt agencies and oo ojyd. all deliveries of such beet search and Development and Detenne Supplies 
% > . voords 7 wecediave mens ad ~ oerporation, and any agency of the nited States 
other slaughterers without ‘ harge ees” ” ” ” - “ ” ‘ ) foreign government to the extent that 
anaine - , « > Yr ac ae ae t 
against canner and cutter quotas can i Mrs @ Seen wiheds sates meioel 


controlled meat is delivered to it for export to 

auy foreign country or any territory or possession 

now be made. quota made in accordance with the procedure of the United States other than the District of 
os én . preseribed by Section 1L407.912A, shall not be sub Columbia Controlled meat) contained in meals 

Amendment No. 7 lists as exempt — ject to the restrictions of this paragraph served to Army, Navy, Marine Corps or Coast 
sales under the Meat Restriction Order Section 407.9144. Statements of deliveries Guard personnel messed separately under an of 
. ¥ . from other slaughterers or non-quota slaughterers ficer’s command shall be deemed delivered to the 
controlled meat contained in meals required, * * * of which 


is amended a new paragraph tg) is 
to Section M0725 to rend as set forth 
bre low 


renes such personnel are members 


served to Army, Navy, Marine Corps (f) Within 14 days after receipt of any state Provided, That delivery to - Noa ae Sales 
. ‘ oth ei ae ment from a slaughterer pursuant to this section COMMUAKAFICS, Service Mens Ciibn, BRI Service 
or Coast Guard personnel messed sepa- 4 ciaughterer or non qneta sinumblerer tay send stores and similar organizations shall not he 
rately under an officer’s command. os ee by eee ee, ee a ee we ae See aes 
" receipt: requested, a demand for a written state 
Full text of the two amendments: ment correcting any inaccuracy claimed to exist 
therein Unless such demand is sent by him 
Within such period, a slaughterer receiving such 
AMENDMENT NO. 6 TO MEAT statement shall, for the purpose of computing his EASY LARD CAKE METHOD 
RESTRICTION ORDER own quota bases, be deemed to have delivered : or 
controlled meat as stated therein, If the slaugh “A Master Method for Mixing Lard 
terer to whom a demand is sent makes such cor ‘abana? te _—: , jee y Mi ‘ 
inne sagt ~ oat oo oe rection, the ainahaaner or saennte danebie rer Cakes is described by Miss VeNona 
‘Oo oe o : ' ’ “ s J . . 
th ‘hide " Sak Menuatiel Utena Ge claiming such inaccuracy — — a, —— Swartz, research home economist in the 
e i — ze ” > statement correcting it to the Office of Price Ac > . 
——, -— Bn ‘ 8 ee ol ministration and shall, if a slaughterer, adjust eS “arch laboratory of the American 
Section .f ane aragraph a o Section 


his quotas accordingly If a slaughterer fails to as tj . 2 ‘ 270A article 
1407.909 are amended to read as set forth below make such correction within ten dace after ti. Meat Institute, in a recent article pub- 
' ; . . , , , . , 
rr of & Se cages otk... ~ 7 1 receipt of a demand therefor, the slaughterer or lished in u hat 8 N ew in Home Eco- 
(hb) of Section 6S paragraph (f) of Section m-quota laughterer who sent the demand ‘ . aa . : 
1407.914A is amended; a_new paragraph (f) is within "90 ‘days ‘after conding any oe os mand nomics. The article presents a simple 
added to Section 1407.925 to read as set forth apply in writing to the Office of Price Adminis time- and effort-saving method for mak- 
Ielow tration for a determination of the facts concern , rie 3 ‘ wad 3 : 
Section 1407.904. Deliveries of non-quota slaugh- ing the contested delivery Upon receipt of such ing cakes using lard as shortening. 


In Section 1407.901 (e) (2) the words ‘‘on or 
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shall, during any quota period, deliver more con the time allowed therefor. The Office of Price 

Meat Restriction Order trolled meat of any type resulting from his own Administration will determine such dispute, and 

slaughter than he delivered of such type resulting will notify the parties thereto of such determina 

Text of Amendments No. 6 and 7 to from his own slaughter during the corresponding tion and of any quota adjustments resulting there 

sont , ac r > base period. For the purposes of this section from Uniess such application is made by him 

Restriction Order No. 1 was released cutter and canner grades of controlled meat of within 20 days after sending such demand a 

by the OPA this week. Preliminary an- beef shall be regarded as a separate type of con slaughterer receiving such statement shall for the 

f th + 3 a oe trolled meat. Deliveries during a quota period to purposes of computing his own quota bases, be 

nouncement oO e revisions was Car- persons referred to in and in accordance with the deemed to have delivered controlled meat as set 
ried in the December 5 issue of THE procedure prescribed by Section 1407.912A (a), forth in the statement. 

(b), (ce), or (d@), shall not be subject to the 
NATIONAL PROVISIONER. Both are effec- restrictions of this section. AMENDMENT NO. 7 TO MEAT 


tive as of December 12, 1942. Section 1407.909. Deliveries of cutter and can- RESTRICTION ORDER 
ner grades of beef further restricted. (a) The 


. ‘2 . Subparagraph (1) of paragraph (a) of Section 
Included in provisions of Amend- slaughterer shall, during any quota period, deliver 1407.912 ix amended; a new paragraph (g) ix 


ae “a to persons other than those referred to in Section , Secti 1407.925 t ad *t fort 
ment No. 6 is a statement that deliv- 1407.912A, more than 20 per cent of the total — a a Se 


Leow ” . . - conversion weight of all controlled meat or cutter ou - — 
eries by non-quota slaughterers to other and canner grades of federally inspected beef 1407.912 Exempt purchasers. (a) The following 
slaughterers may be made without re- delivered by him during such period. Such 20 per Fe designated exempt purchasers: (1) ‘The Army. 

icti The amendment also provides cent shall include all deliveries of such beef after Navy, , Marine Corps, Coast Guard, Coast and 
striction. e also p : rejection thereof for failure to meet the specifica pe pcre dt War ee 

; "ac " ¢£ . ‘ 5 oO Te . sers fe > t i Secti var me ommission, "anama anal, Advisory 
that deliver 508 of Cannes and ° cutter nr fa ae - ee - shall. i Committee for Aeronautics, Office of Scientific Re 
grades of meat to exempt agencies and clude all deliveries of such beef other than in search and Development and Defense Supplies 
other slaughterers without charge accordance with the procedure prescribed in Sec Corporation, and any agency of the United States 


tion 1407.912A. or of any foreign government, to the extent that 
against canner and cutter quotas can (b) * * © Deliveries without charge against 


controlled meat is delivered to it for export to 

‘ any foreign country or any territory or possession 
now be made. quota made in accordance with the procedure 
prescribed by Section 1407.912A, shall not be sub 
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of the United States other than the District of 
° Columbi Controlled meat contained in meal 
Amendment No. 7 lists as exempt ject to the restrictions of this paragraph anal to deme. Navy, "Eaaehien ‘Cerne ee Censt 
7" > > strictio ° Section 1407.914A. Statements of deliveries ‘iuard personnel messed separately under an of 
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» . to such slaughterer by registered mail, return Geemed to constitute Gelivery to any such agency 
rately under an officer’s command. receipt requested, a demand for a written state 
Full text of the two amendments: ment correcting any inaccuracy claimed to exist 
therein. Unless such demand is sent by him 
within such period, a slaughterer receiving such 
AMENDMENT NO. 6 TO MEAT statement shall, for the purpose of computing his EASY LARD CAKE METHOD 
RESTRICTION ORDER own quota bases, be deemed to have delivered ae 
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1407 09 are amended to read as set forth below; his quotas accordingly. If a slaughterer fails to Meat Institute, in a recent article pub- 
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ay ee Sa All gh -y ——— receipt of a demand therefor, the slaughterer or lished in What’s New in Home Eco- 
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Wickard Is Food Chief 


(Continued from page 9.) 


food by other federal agencies shall 
continue until otherwise determined by 
the Secretary pursuant to this Execu- 
tive Order. 


2.—The Secretary shall recommend to 
the chairman of the War Production 
Board the amounts and types of non- 
food materials, supplies, and equipment 
necessary for carrying out the food 
program. Following consideration of 
these recommendations, the chairman of 
the War Production Board shall allo- 
cate stated amounts of non-food mate- 
rials, supplies, and equipment to the 
Secretary for carrying out the food pro- 
gram; and the War Production Board, 
through its priorities and allocation 
powers, shall direct the use of such 
materials, supplies, and equipment for 
such specific purposes as the Secretary 
may determine. 

3.—Whenever the available supply of 
any food is insufficient to meet both 
food and industrial needs, the chairman 
of the War Production Board and the 
Secretary shall jointly determine the 
division to be made of the available 
supply of such food. In the event of any 
difference of view between the chairman 
of the War Production Board and the 
Secretary, such difference shall be sub- 
mitted for final determination to the 
President or to such agent or agency as 
the President may designate. 


4.—The Secretary, after determining 


the need and the amount of food avail- 
able for civilian rationing, shall, 
through the Office of Price Administra- 
tion, exercise the priorities and alloca- 
tion powers conferred upon him by this 
Executive Order for civilian rationing, 
with respect to a) the sale, transfer, or 
other disposition of food by any person 
who sells at retail to any person, and 
b) the sale, transfer, or other disposi- 
tion of food by any person to an ulti- 
mate consumer, as is currently pro- 
vided for in War Production Board 
Directive No. 1, dated January 24, 1942, 
and existing supplements thereto; and 
with respect to c) the sale, transfer, or 
other disposition of food by any person 
at such other levels of distribution as 
he may determine; and in the adminis- 
tration or enforcement of any such pri- 
orities or allocation authority for civil- 
ian rationing, the Office of Price Ad- 
ministration, subject to the provisions 
of this Executive Order, is hereby au- 
thorized to exercise all the functions, 
duties, powers, authority, or discretion 
conferred upon the Price Administra- 
tor by Section 3 of Executive Order 
9125 of April 7, 1942. The Secretary, 
before determining the time, extent, and 
other conditions of civilian rationing, 
shall consult with the Price Adminis- 
trator. 


5.—In discharging his responsibility 
under this Executive Order with respect 
to the exportation of food, the Secretary 
shall collaborate with the other agen- 
cies concerned with the foreign aspects 


of the food program in the determina- 
tion of plans, policies and procedures 
for the feeding of the peoples in foreign 
countries and the production and stock- 
piling of food for use abroad. With re- 
spect to the issuance of the directives 
for the importation of food heretofore 
issued to the Board of Economic War- 
fare by the chairman of the War Pro- 
duction Board under Executive Order 
No. 9128 of April 13, 1942, the Secre- 
tary shall issue those directives which 
relate to the importation of food for 
human and animal consumption, and 
the chairman of the War Production 
Board and the Secretary shall jointly 
issue those directives which relate to 
the importation of food for industrial 
uses. 

The chairman of the War Production 
Board shall continue to issue all other 
directives which relate to the importa- 
tion of materials, supplies and equip- 
ment required for the war production 
program and the civilian economy. 
Schedules of priorities heretofore pre- 
pared and issued by the chairman of the 
War Production Board under Executive 
Order 9054 of February 7, 1942, for the 
importation by overseas transportation 
of food for human or animal consump- 
tion and for industrial uses shall be 
similarly issued, and transmitted to the 
administrator of War Shipping Admin- 
istration for his guidance. ° 

6.—In discharging his responsibility 
under this Executive Order, the Secre- 
tary shall, in the event of a shortage 
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of domestic transportation service, and 
after consultation with the War Pro- 
duction Board for the purpose of ad- 
justing the relative demands for the 
movement of food for human or animal 
consumption and the movement of com- 
modities for other purposes, prepare 
schedules of priorities for the domestic 
movement of food, which the Office of 
Defense Transportation shall take into 
consideration in determining traffic 
movements. 


7 (a).—To advise and consult with 
him in carrying out the provisions of 
this Executive Order, the Secretary 
shall appoint a committee composed of 
representatives of the State, War, and 
Navy Departments, the Office of Lend- 
Lease Administration, the Board of 
Economic Warfare, the War Production 
Board, and such other agencies as the 
Secretary may determine to be con- 
cerned with the food program. The 
Food Requirements Committee of the 
War Production Board established by 
the chairman of the War Production 
Board by memorandum dated June 4, 
1942, is abolished effective as of the 
date of appointment of said advisory 
committee. The Secretary shall receive 
from the members of such advisory 
committee estimates of food require- 
ments, and consult with such committee 
prior to the making of food allocations 
under Section 1 (c) of this Executive 
Order. Such committee shall perform 
such other functions in connection with 
the food program as the Secretary may 





determine. The Secretary may, in his 
discretion, appoint such other advisory 
committees composed of representatives 
of governmental or private groups in- 
terested in the food program as he 
deems appropriate. 


b) Section 1 of Executive Order No. 
9024, dated January 16, 1942, is 
amended to provide that the Secretary 
shall be a member of the War Produc- 
tion Board. 


8.—The Secretary, in carrying out 
the responsibilities imposed on him by 
this Executive Order, may, subject to 
the provisions of this Executive Order, 
exercise the following powers in addi- 
tion to the powers heretofore vested in 
him. 
Additional Powers 


a) The power conferred upon the 
Department of Agriculture with respect 
to contracts by Executive Order No. 
9023 of January 14, 1942. 


b) The power conferred upon the 
President by Title III of the Second 
War Powers Act, 1942, insofar as it 
relates to priorities and allocations of 
1) all food for human or animal con- 
sumption or for other use in connection 
with the food program, but excluding 
that food which has been determined 
to be available to the War Production 
Board for industrial purposes pursuant 
to Section 3 of this Executive order; 
2) those portions of non-food materials, 
supplies, and equipment which have 
been allocated by the War Production 


Board under Section 2 of this Order 
for carrying out the food program; 3) 
any other material or facility, when the 
Secretary determines that it is neces- 
sary, in order to carry out the provi- 
sions of this Executive Order, to exer- 
cise the priorities or allocation power 
with respect thereto: 

Provided, That in order to avoid 
overlapping and _ conflicting action, 
prior to taking action pursuant to item 
3) hereof, the Secretary shall inform 
the chairman of the War Production 
Board of the action proposed to be 
taken, and in the event that the chair- 
man of the War Production Board shall 
object, the issue shall be determined by 
the President or such agent or agency 
as he may designate. Contracts or or- 
ders, relating to the materials and facil- 
ities specified in this sub-section, made 
by the Secretary, or by any other officer 
or agency of the government at the 
Secretary’s direction, and subcontracts 
and suborders which the Secretary shall 
deem necessary or appropriate to the 
fulfillment of any such contract or or- 
der, are hereby declared to be necessary 
and appropriate to promote the defense 
of the United States. The Secretary 
may assign priorities with respect to 
deliveries under any such contract, 
order, subcontract or suborder, and he 
may require acceptance of and per- 
formance of any such contract, order, 
subcontract or suborder, in preference 
to other contracts or orders for the pur- 
pose of assuring such priority. Alloca- 
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Dept. D, 100 Bush St., San Francisco, Calif. 
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tions of materials and facilities under 
this sub-section may be made by the 
Secretary in such manner, upon such 
conditions, and to such extent as he 
shall deem necessary or appropriate in 
the public interest, to promote the na- 
tional defense, and to carry out the 
provisions of this Executive Order. 

c) The powers under the Act of Oc- 
tober 10, 1940 (54 Stat. 1090), as 
amended by the Act of July 2, 1942 (56 
Stat. 467), and the Act of October 16, 
1941 (55 Stat. 742), as amended by 
Title VI of the Second War Powers 
Act, 1942, heretofore vested in the War 
Production Board by Executive Order 
No. 8942 of November 19, 1941, Execu- 
tive Order No. 9024 of January 16, 
1942, and Executive Order No. 9040 of 
January 24, 1942, with respect to the 
requisitioning of food for human or 
animal consumption. 


d) The powers of acquisition of prop- 
erty under the Act of July 2, 1917 (40 
Stat. 241), as amended by Title II of 
the Second War Powers Act, 1942. 


e) The powers of taking over and 
operating facilities under Section 120 
of the National Defense Act of 1916 
(39 Stat. 213) and Section 9 of the Se- 
lective Training and Service Act of 
1940 (54 Stat. 892). 


f) The powers with respect to anti- 
trust prosecutions vested in the chair- 
man of the War Production Board by 
Section 12 of the Act of June 11, 1942, 
Public Law 603, 77th Congress. 


g) The power of inspection and audit 
of the war contractors (including the 
power of subpoena) under Title XIII 
of the Second War Powers Act, 1942. 


Use of Existing Facilities 


9.—The Secretary is authorized to 
delegate any or all functions, responsi- 
bilities, powers (including the power of 
subpoena), authorities, or discreticns 
conferred upon him by this Executive 
Order to such person or persons within 
the Department of Agriculture as he 
may designate or appoint for that pur- 
pose. The Secretary may, except as 
otherwise provided herein, delegate to 
any appropriate federal, state, or local 
governmental agency, officer, or em- 
ploye, in such manner and for such pe- 
riods of time as he shall deem advisable, 
the execution of any of the provisions 
of this Executive Order together with 
any powers of the Secretary under this 
Executive Order. To the fullest extent 
compatible with efficiency the Secretary 
shall utilize existing facilities and serv- 
ices of other governmental departments 
and agencies and may accept the serv- 
ices and facilities of any state or local 
governmental agency in carrying out 
his responsibilities defined hereunder. 

10.—As used herein, the term “food” 
shall mean all commodities and prod- 
ucts, simple, mixed, or compound, or 
complements to such commodities or 
products that are or may be eaten or 
drunk by either humans or animals, ir- 
respective of other uses to which such 
commodities or products may be put, 
and at all stages of processing from 
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the raw commodity to the product 
thereof in a vendible form for imme- 
diate human or animal consumption, 
but exclusive of such commodities and 
products as the Secretary shall deter- 
mine. For the purposes of this Execu- 
tive Order, the term “food” shall also 
include all starches, sugars, vegetable 
and animal fats and oils, cotton, to- 
bacco, wool, hemp, flax fiber, and such 
other agricultural commodities and 
products as the President may desig- 
nate. 


11.—In the event of any difference 
of view arising between the Secretary 
and any other officer or agency of the 
Government, in the administration of 
the provisions of this Executive Order, 
such difference of view shall be sub- 
mitted for final decision to the Presi- 
dent or such agent or agency as the 
President may designate. 


12.—The personnel, property, rec- 
ords, unexpended balances of appropri- 
ations, allocations, and other funds of 
the War Production Board primarily 
concerned with and available for, as 
determined by the director of the Bu- 
reau of the Budget, the discharge of 
any of the functions, responsibilities, 
powers, authorities, and discretions that 
are vested in the Secretary by this Ex- 
ecutive Order are hereby transferred to 
the Department of Agriculture. In deter- 
mining the amounts transferred here- 
under, allowance shall be made for the 
liquidation of obligations previously in- 
curred against such balances of appro- 
priations, allocations, or other funds 
transferred. 


13.—To facilitate the effective dis- 
charge of the Secretary’s responsibility 
under this Executive Order, the follow- 
ing changes are made within the De- 
partment of Agriculture: 


a) The Agricultural Conservation 
and Adjustment Administration (ex- 
cept the Sugar Agency), the Farm 
Credit Administration, the Farm Secur- 
ity Administration, and their functions, 
personnel, and property; the functions, 
personnel, and property of the Division 
of Farm Management and Costs of the 
Bureau of Agricultural Economics con- 
cerned primarily with the planning of 
eurrent agricultural production; the 
functions, personnel, and property of 
the Office of Agricultural War Rela- 
tions concerned primarily with the pro- 
duction of food; and the functions, per- 
sonnel, and property established in or 
transferred to the Department by this 
Executive Order that are concerned pri- 
marily with the production of food, are 
consolidated into an agency to be known 





FLASHES ON SUPPLIERS 


CHAIN BELT CO.—A. R. Abelt, sec- 
retary of Chain Belt Co., has been 
elected a director to replace F. J. 
Weschler of the Baldwin-Duckworth 
division, who died last month, and was 
also elected a vice president, G. D. Gil- 
bert, sales manager, Baldwin-Duck- 
worth division, has been named general 
manager of the division. 


as the Food Production Administration 
of the Department of Agriculture. The 
Food Production Administration shal] 
be under the direction and supervision 
of a Director of Food Production ap. 
pointed by the Secretary. 


b) The Agricultural Marketing Ad- 
ministration, the Sugar Agency of the 
Agricultural Conservation and Adjust- 
ment Administration, and their fune- 
tions, personnel, and property; the 
functions, personnel, and property of 
the Bureau of Animal Industry of the 
Agricultural Research Administration 
concerned primarily with regulatory ac- 
tivities; the functions, personnel, and 
the property of the Office of Agricul- 
tural War Relations concerned pri- 
marily with the distribution of food; 
and the functions, personnel, and prop- 
erty established in or transferred to the 
Department of Agriculture by this Ex- 
ecutive Order that are concerned pri- 
marily with the distribution of food are 
consolidated into an agency to be known 
as the Food Distribution Administra- 
tion of the Department of Agriculture. 
The Food Distribution Administration 
shall be under the direction and super- 
vision of a Director of Food Distribu- 
tion appointed by the Secretary. 


Transfer of Funds 


c) So much of the unexpended bal- 
ances of appropriations, allocations, or 
other funds available (or to be made 
available) for the use of any agency in 
the exercise of any function transferred 
or consolidated by subsections (a) and 
(b) of this section or for the use of the 
head of any agency in the exercise of 
any function so transferred or consoli- 
dated, as the director of the Bureau of 
the Budget shall determine, shall be 
transferred for use in connection with 
the exercise of the function so trans- 
ferred or consolidated. In determining 
the amount to be transferred, the direc- 
tor of the Bureau of the Budget may 
include an amount to provide for the 
liquidation of obligations incurred 
against such balances of appropria- 
tions, allocations, or other funds prior 
to the transfer. 

14.—Any provision of any Executive 
Order or proclamation conflicting with 
this Executive Order is superseded to 
the extent of such conflict. All prior di- 
rectives, rules, regulations, orders, and 
similar instruments heretofore issued 
by any federal agency which affect the 
subject matter of this Executive Order 
shall continue in full force and effect 
unless and until withdrawn or super- 
seded by or under the direction of the 
Secretary under the authority of this 
order. Nothing in this order shall be 
construed to limit the powers exercised 
by the Economic Stabilization Director 
under Executive Order 9250 dated Oc- 
tcber 3, 1942, as amended. Nothing in 
this order shall be construed to limit 
the power now exercised by the Price 
Administrator under the Emergency 
Price Control Act of 1942, Public Law 
421, 77th Congress, as amended, or the 
Act of October 2, 1942, Public Law 729, 
77th Congress. 


FRANKLIN D. ROOSEVELT 
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HOGS CATTLE HIDES 
Chicago hog market this week: Chicago cattle market this week: Week 
Butchers steady; sows 15 to 25c lower. Steers and yearlings steady to 25c Thurs. ago 
Thurs. Week ago higher. Cows gain 15 to 25c. Chicago hide market unchanged. 
Chicago, top ........ $13.65 $13.65 Thurs. Weekago Native cows ....... 15% 15% 
4 day avg......... 13.55 13.50 Chicago steer, top... $17.25 $16.85 Kipskins .......... .20 .20 
Kan. City, top....... 13.60 13.45 4 day avg......... 15.00 15.00 Calfskins .......... 25% 25% 
Omaha, top ......... 13.50 13.40 Kan. City, top....... 14.35 14.69 Shearlings ........ 2.15 2.15 
St. Louis, top....... 13.75 13.60 Omaha, top......... 15.60 14.50 
Corn Belt, top....... 13.40 13.25 St. Louis, top....... 14.25 15.50 TALLOW, GREASES, ETC. 
ee, COD 2c ccces 14.10 14.10 St. Joseph, top...... 14.25 14.50 WN York tall t 
Pittsburgh, top ..... 14.25 14.10 Bologna bull, top.... 13.00 12.60 mvc we ec tli oa 8.62% 
Receipts—20 markets Cutter cow, top...... 9.00 8.85 eg tg ee ; ; 
“ae 537,000 581,000 Canner cow, top..... 8.00 7.75 Chicago tallow active. 
Slaughter— Receipts—20 markets PE hes cvncneanss $.62% 8.62% 
27 points* ...... 1,209,115 940,013 4 days .......... 216,000 = 235,000 Chicago greases strong. 
Cut-out 180- 220- 240- wr ee 164872 - 14nang AWhite -------0e 8.75 8.75 
results ccccccce 220 Ib. 240 Ib. 270 Ib. an cd 4 9 New York greases firm. 
This week .... — .24 — .82 — .72 : 
Last week .... — .28 — .30 — .68 BEEF A-White .......... 8.75 8.75 
Steer carcass, good Chicago by-products: 
PORK 700-800 Ibs. Cracklings ........ 1.21 1.21 
Chicago carlot pork: Chicago ..$19.00@20.50 $19.00@20.50 Tankage, unit ammo. 5.53 5.53 
Green hams, a ..- 20.00@22.00  20.00@22.00 Blood ............. 5.38 5.38 
all wts...... 24 @24% 24 @24% Ma. ...4.- 20.00@22.00 20.00@22.00 Di 
: N Y 7 ’ ; , igester tankage 
Loins, all wts..28 @25% 23 @25% New York. 20.00@22.60 20.00@22.50 pas. 71.04 71.04 
Bellies, all wts.15% 15% Dr. canners, Northern Cottonseed oil 
Picnics, 350 Ibs. up..144%@16% 14%4@16% Valley ; 12%n 12%n 
all wts...... 22% 22% Cutters, \ . . 
Reg. trim’ngs..20% 20% 400@450 lbs. 15% @16% 15%@16% 
New York: ———e 5 
, . a --15% 1 
Loins, all wts..25%@28% 25%4@28% Pte: “b- 4 5% BUSINESS INDICATORS 
Boston: 600 Ibs. up. .15% 15% Wholesale Prices (1926 =100) 
Loins, all wts..25%@28% 25%@28%  *Week ended December 5. a ae 
Philadelphia: Chicago prices used in compilations un- AR counneiities 100.1 92.3 
Loins, all wts..25%@28% 25%@28% less otherwise specified. —— een 7 89.2 
Lard—Cash ....... 13.80b 13.80b Cost of Livi (1923-100) 
BOGGS 405 5c8 12.80b 12.80b Ost Of Living = 
Oe echo 12.40b 12.40b NOVEMBER SLAUGHTER Oct. Oct. 
WN Jaciccatevacatoaskh 1,018,039 1942 1941 
sree e weer ecesceseees Combined Index .... 99.5 92.0 




















PRICES, KILL FSCC BUYING 
AND FSCC —- S DECI-DEC® 
BUYING 


ee 
Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 


27 market points. 
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More Packers Offer Comments on 
Unrestricted Slaughter Situation 


DDITIONAL replies continued to 
reach THE NATIONAL PROVISIONER 
this week in its limited survey of how 
farm and country slaughtering is being 
conducted under the Meat Restriction 
Order. (See THE NATIONAL PROVI- 
SIONER, December 5, page 10.) The ma- 
jority of the packer letters received 
emphasize the increased processing of 
livestock by the smaller operators and 
the apparent violation of the Meat Re- 
striction Order. 

Meanwhile, reports of meat shortages 
turned up in new sections of the nation 
as packers completed their alloted quota 
for the final quarter of the year. One 
of the most serious shortages to crop 
up this week appeared in Detroit, Mich., 
where board of commerce officials said 
that the city faces a virtually meatless 
Christmas with several packinghouses 
closed and others planning to close un- 
til after the holidays. 


Officials said that Detroit’s plight is 
due largely to the fact that OPA re- 
duced quotas and failed to take into 
consideration the fact that the popula- 
tion of that city is now 336,000 above a 
year ago. 

Among letters received this week re- 
garding the farm and country slaugh- 
ter situation were the following: 

A northwestern packer writes: 


“In the middle of November, we, as 
well as other packers, sent out copies of 
the OPA Meat Restriction Order to our 
sales force, asking them to pass out 
these bulletins to small local slaughter- 
ers so that they would be posted on 
the situation. Since that time, we have 
contacted our sales force to find out 
whether or not the OPA Meat Restric- 
tion Order got the job done. We find 
that many small slaughterers, who 
killed only for their own use, are now 
killing for other butchers, not only in 
the towns in which they are located, 
but in surrounding towns. In the local 
area here, the butchers in these sur- 
rounding towns have been going out in 
the country and buying their require- 
ments of cattle and then taking them to 
these small local killers to be slaugh- 
tered. 

“We find many small sausage com- 
panies are having their sausage trucks 
that operate out through the country, 
get the local butcher to kill beef for 
sausage companies. Such beef is picked 
up and hauled back in the companies’ 
own trucks. In this manner, several 
sausage companies have been able to 
keep operating, as it has been impossi- 
ble for them to buy their requirements 
from the packer. 

“I always believed that one should 
not criticize without offering a sugges- 
tion, and I believe that the most effec- 
tive method of combating illegal prac- 
tices of slaughtering beef that exist to- 
day on farmers killing their beef and 
bringing it to the local butcher, or the 
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butcher who has a small slaughter- 
house, killing, not only for himself, but 
some of his butcher friends in other 
towns, would be for the OPA to send 
out a form letter to all combination 
stores, meat markets and anyone else 
handling meat. The forms could be dis- 
tributed, carrying the signature of the 
OPA and issued in the form of a warn- 
ing with the Meat Restriction Order 
following. These could be sent out to 
all packers for distribution to the mar- 
kets and stores at very little cost to 
OPA.” 

A western packer comments as fol- 
lows: 

“Our plant is closed for the delivery 
of all controlled meats until January 1, 
1943. We have already reached our 
quota. 

“Hundreds of farmers, individuals, 
and meat markets and smaller places 
are now becoming, and will become, 
violators of the Restriction Order. Rest 
assured that in an agricultural terri- 
tory with no packing plant other than 
ours nearer than 400 miles, the individ- 
ual will secure necessary meats regard- 
less of restriction orders, when he sees 
the livestock daily and cannot under- 
stand the necessity for such an order 
when there is apparently a large sur- 
plus. 

“It is a serious situation and no doubt 
large numbers of small retailers will 
continue to slaughter after the emer- 
gency is over and the packer will find 
it difficult in some areas to bring the 
old order back.” 

From the Southwest comes the fol- 
lowing comment: 

“What happened in this region is that 
after the Restriction Order went into 
effect, farm slaughtering, and other 
small killers, really bloomed forth, and 
from our observation exceeded any 
quota they may have been entitled to. 
However, in the past week or 10 days 
this condition has been curtailed consid- 
erably, if not fully, due to the steps 
taken by the state sanitary board and 
also activities of the local OPA office.” 

Another western packer says: 


“In this rural section of the West, 
there has always been a rather consid- 
erable amount of traffic in home killed 
beef and pork from the farm, either di- 
rect to the consumer or from the farmer 
to the retailer, or for resale to the 
locker plants. Insofar as our immediate 
vicinity produces beef, pork, and lamb 
in quantities many times greater than 
the possible local consumption, we do 
not believe that our people have taken 
the possibility of a meat shortage 
nearly as seriously as people in more 
urban communities have, and therefore, 
although the traffic in home killed meat 
is perhaps slightly heavier than in other 
years we do not believe that the in- 
crease is in serious enough proportion 
to be alarming. 
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“During the past 30 days the writer 
has had occasion to visit six or eight 
small town locker plants and although 
we found more of them with all of their 
lockers rented and most of the lockers 
filled to capacity, we do not believe that 
this condition is very much different 
than what we would have found a year 
ago. One encouraging factor that we 
found was that no locker plant in our 
immediate vicinity has enlarged its 
present facilities, nor do any of them 
anticipate any new construction. 

“To sum up this situation as we see 
it, in our part of the country this is 
harvest time and people have always 
shown a tendency to store a lot of prod- 
uct against prospective winter use.” 


Wage Hike and Steel 
Relation Hit by Packers 


Representatives of four large pack- 
ing companies this week challenged at 
a War Labor Board hearing in Wash- 
ington the contention of a board panel 
that there is a traditional relationship 
between wages in the steel and pack- 
ing industries and declared that any 
wage increase would threaten the cost 
of living structure. 

Spokesmen of three labor unions, 
asserting they represent approximately 
64,000 workers in the four firms said 
they fully supported the panel’s recom- 
mendation of a 5%c an hour wage in- 
crease and argued that there had been 
an historical parity between the wage 
rates of the two industries. 

The companies—Swift & Company, 
Armour and Company, Wilson & Co. 
and the Cudahy Packing Co.—also pro- 
tested, while the unions endorsed, the 
panel’s recommendations for union 
membership, time-and-a-half pay for 
overtime in excess of eight hours a day, 
night differential, checkoff of union 
dues and a common termination date 
for the companies’ union contracts. 


AMI ASKS NEW DEFINITION 
FOR "SLAUGHTERER" 


The Board of Directors of the Insti- 
tute at a meeting held this week recom- 
mended that the definition of a “slaugh- 
terer” in the OPA Meat Restriction 
Order No. 1 be amended to include non- 
slaughterers and sausage manufactur- 
ers. The resolution passed was 4s 
follows: 

“A processor shall be any meat 
packer, sausage maker, or other person 
who during the first nine months of 
1942 engaged in the manufacture or 
processing of meats as his principal 
business. 

“A processor shall be entitled to 
quotas in accordance with the same 
percentages as provided herein for 
slaughterers, as to controlled meats oat 
chased directly from a slaughterer. 

The board also authorized the pres 
ident of the Institute to appoint a com- 
mittee to present this resolution to the 
appropriate government officials. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner: Daily Market Service 
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CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., Dec. 10, 1942 


REGULAR HAMS 


Fresh or Frozen 8.P. 
MD oc ccecenen ies neaen eka” 24% 24% 
MRD coscecccsressvecoconees 24% 24% 
Tee gebaepppraiegaeis: 24% 24% 
4-16 ... cineca 24 24 


BOILING HAMS 


Fresh or Frozen 8.P. 
eo rere 24 24 
. 4 rrr, 23 23 
D. | > ee 23 23 


SKINNED HAMS 








Fresh or Frozen 8.P. 

12 26% 

oar 26% 
16 26 

4 > 
16-18 26 
18-20 = 
¥ 25 
; 25 
25-30 25 
25/up, 25 
PICNICS 
8.P. 



















22% 
BELLIES 
(Square Cut Seedless) 

Fresh or Frozen Cured 

DP nsevss nnddsaseenedeee se 19% 20% 
SD dxacyonne codsausceennen 18% 19% 
ey ere 18% 19% 
SE dasecateewonssereuesete 17% 18% 
BEEP véccescoscevecvoecevess 17% 18% 
EE. —sscexceekeée@eneudesen 16% 17% 





eevee 15% 15% 
MED cancceorecasencces -15% 15% 
BED covccsccccsosssocvcegce 15% 15% 
D.S. FAT BACKS 
iia) 4 inate eUbeweneReeestessenessuceee 11 
ME Senet rrccrecatesesssneecdpooscceoetoons 11 
RE $0540) 4b anes heave changes cboene ceeenekh 11 







OTHER D.8S. MEATS 


Fresh or Frozen Cured 
EY NEE csccectedueese 11% 11% 
N+ scnmnaneleesouie 9% 9% 
 nahcccaceskwwon’ 10% 10% 
Green square jowls.......... 12 13 
Green skin’d jowls........... 12% 


Quotations based on OPA revised MPR No. 148, 
effective Nov. 2, 1942. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 


12.80b 12.40b 


Saturday, Dec. 5... 13.80b 
7. 13.80b 12.80b 12.40b 


Monday, Dec 















13.80b 
Bocccce . 12.80b 


Packers’ Wholesale Prices 
Refined lard, tierces, f.0.b. Chicago.......... 14.55 
Kettle rend., tierces, f.0.b. Chicago.......... 14.95 
Leat, kettle rend., tierces, f.0.b. Chicago... .14.95 
Neutral, tierces, f.o.b. Chicago............... 15.55 
Shortening, tierces, ¢c.a.f.........+.0+..ssssse 16.50 
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FUTURE PRICES 


SATURDAY, DECEMBER 5, 1942 


LARD: Open High Low Close 

=k «ise: sanens ‘tudes 8 eeeen 13.80b 

*Jan. .... is cs 13.80b 

*Mar. .. wa om . ewes 13.80b 
No sales, 


Open interest: Dec. 12; Jan. 1; total, 13 lots. 


MONDAY, DECEMBER 7, 1942 


LARD: 

*Dec. .... én . : are 13.80b 

*Jan. ‘ 13.80b 

*Mar. ° séewse cebe 13.80b 
No sales, 


Open interest: Dec. 12; Jan. 1; total, 13 lots. 


TUESDAY, DECEMBER 8, 1942 


LARD: 

*Dec. . - re eae = 

*Jan. . . . 13. 

Pee ere or eT eT 13.80b 
No sales, 


Open interest: Dec. 12; Jan. 1; total, 13 lots. 


WEDNESDAY, DECEMBER 39, 1942 


LARD: 

*Dec. ... aesawe ‘erveass — axasea 13.80b 

*Jan. .. ; ipnkee 13.80b 

Mar. .... anes teed. eepent 13.80b 
No sales. 


Open interest: Dec. 12; Jan. 1; total, 13 lots. 


THURSDAY, DECEMBER 10, 1942 


LARD: 

*Dec. eine sdiade *.' dusiene 13.80b 

*Jan. see ‘ es 13.80b 

CEs, cove . aeseb0 err ssédae 13.80b 
No sales, 


Open interest: Dec. 12; Jan. 1; total, 13 lots 


FRIDAY, DECEMBER 11, 1942 


LARD: 

*Dec. eee ‘se 0 wewene 13.80b 

*Jan. . enna : ‘ er 13.80b 

Fs wesc 8 «av neon es ebs overuse 13.80b 
No sales. 


Open interest: Dec. 12; Jan. 1; total, 13 lots. 
*Ceiling price. 


(Key: b—bid; ax—asked; n—nominal) 





Mutton Ceilings Expire; 
Sharp Upturn in Prices 


With the expiration on December 3, 
of Temporary Maximum Price Regula- 
tion No. 22, mutton was not included in 
the new regulation extending many of 
the features of the temporary order 
and its amendments. It was reported 
by OPA that mutton was not covered 
in the permanent regulation since it is 
to be handled by a special order to be 
issued in the near future. Since mutton 
is excluded from the list of commodities 
covered by the GMPR, the expiration 
of the temporary order removed all 
maximum price controls on this product 
until the new regulation is issued. 

Meanwhile, wholesale mutton prices 
in the East rose sharply when the meat 
was no longer held under a maximum 
price level. Gains of 4 to 5c per lb. 
were recorded in New York wholesale 
markets, while in Chicago prices gained 
as much as 2c per lb. Exemption of 
mutton from the new maximum price 
regulation was a step by OPA to per- 
mit this particular meat to advance so 
that sheep prices may rise, packing- 
house officials said. 


AMA REQUESTS MORE PORK 


In an announcement to all packers 
working under federal inspection, the 
AMA recently stated that it was eager 
to purchase all pork products which are 
offered complying with FSCC specifica- 
tions and announcements. Items re- 
quested in the announcement included 
frozen pork loins, frozen trimmings, 
cured and smoked meats, lard, canned 
meats and hog casings. 





088 
Handling and overhead..... 


TOTAL VALUB ............. 13.91 
Loss per cwt.......... -24 
Loss last week...... . -23 





CUT-OUT RESULTS ARE LITTLE CHANGED 


(Chicago costs and prices, first four days of week.) 

Minor changes were recorded in the hog cut-out results this week. Live 
costs showed minor differences compared with a week earlier, while green 
cuts. revealed no change, with all prices quoted at ceiling levels. Heavier 
weights were again the poorest investment, showing 72c per cwt. loss, while 
lights had a minus of only 24c per cwt. 


———180-220 Ibs.—— 


Pet. Price per 


live per ewt. 
wt. Ib. alive 
Regular hams ........ ...14.10 24.0 $3.38 
ee Rare eee 1.27 
Pee 4.00 26.5 1.06 
Loins (blade in)............ 9.90 24.5 2.4 
Dh Ui Mivecdeccsccccuce 11.00 18.6 2.05 
8 re ee — 
BE MED accenescccvcccess. BE | 6 10 
Plates and jowls............ 2.60 9.8 -25 
BOT WIE ccccocececcs oseee BOD 13.0 -26 
P. 8. lard, rend, wt......... 12.40 12.8 1.59 
Spareribs ........... 60 16.5 -26 
SD a ene canes einwees 3. 20.2 61 
Feet, tails, neckbones........ 2.00 ese 15 
Offal and miscellaneous...... eee one -52 
TOTAL YIELD AND VALUB.69.50 --. $13.91 
Cost of hogs per cwt...... $13.45 
Condemnation loss .......... 07 





220-240 Ibs.—— 





——240-270 Ibs.—— 





Value Value 

Pet. Price per Pet. Price per 

live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive 
14.10 23.7 $38. 18.80 23.0 $8.17 
5.60 22.2 1.24 5.50 22.2 1.22 
4.10 26.5 1.08 4.00 25.5 1.02 
9.60 23.8 2.28 9.70 22.5 2.28 
9.80 18.5 1.81 7.90 16.7 1.32 
2.00 143 -29 400 143 57 
3.00 10.0 .30 4.20 10.5 44 
2.80 9.8 -27 3.30 9.8 382 
2.20 12.0 -26 2.10 12.0 -25 
11.40 12.8 1.46 10.60 12.8 1.36 
1.60 14.0 -22 160 12.5 -20 
2.80 20.2 57 2.80 20.2 57 
2.00 eee 14 2.00 ee 14 
eee 52 see eee .52 
71.00 $13.79 71.50 $13.38 

$13.52 $13.55 
OT OT 


13.79 13.38 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Dec. 10, 1942 


per Ib. 


nominal 
nominal 
nominal 


Prime native steers— 
400- 600 


20% @21% 


2044 @21% 
: 2114 


19% 


800-1000 . 
Heifers, good, 400-600... .20%4@: 2114 
Cows, 400-600 16% @17% 
Hind quarters, choice.... 23% 
Fore quarters, choice 18% 


Beef _Cuts 
Steer loins, 
Steer loins, 
Steer loins, 
Steer short 
Steer short 
Steer short loins, No. 
Steer loin ends mae § 
Steer loin ends, No 
Cow loins .... 
Cow short loins. 
Cow loin ends (hips e 
Steer ribs, choice, 80/40. ee 
Steer ribs, No. 
Steer ribs, No. 2 
Cow ribs, No. 
Cow ribs, No. 3 
Steer rounds, 
Steer rounds, } 7 
Steer rounds, 2 
Steer chucks, aan 80/100. . 
Steer chucks, No. 1. 
Steer 
Cow rounds 
Cow chucks 
Steer plates 
Medium plates ......ceeeceeees 13% 
Briskets, No. 1......ceseeee0+018% 
Cow navel ends eoseeeeel2& 
Steer navel ends 
Fore shanks . 


Strip loins, No. : bnis 

Strip loins, No. 

Sirloin butts, ee 1 36% 
Sirloin butts, No. 2..........+. 7. 
Beef tenderloins, No. 1... ° 
Beef tenderloins, No. 2 

Rump butts .. ° ° 


Hanging tenderloins 

Insides, green, 12/18 range. 
Outsides, green, 8 Ibs, up 
Knuckles, green, 8 Ibs. up 


Beef Products 
Brains 1 
Hearts 
Tongues 
Sweetbreads 
Ox-tails 
= tripe, | ee TTTTT Ty eee 
Fresh tripe, H. ©......... 


Kidneys 


Choice carcass 
Good carcass 
Good saddles 
Good racks 

Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Medium fores ..........eseee0: 22 
Lamb fries 

Lamb tongues 

Lamb kidneys ... 


Heavy sheep 
Light sheep ... 
Heavy saddles . 
Light saddles .. 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins . 
Mutton stew .. 


Cor. week 
1941 
per Ib. 


nominal 
nominal 
nominal 


20 @20% 
18% @19% 
17%@18% 


18 @19 
17% @18 
16%4@17%4 
19%4@20% 
134@14 
22 


SSLSsnsAsne 


ae 
a -) 


Bess 


*Fresh Pork and Pork Products 


mes. ape loins, 8/10 lbs. av... .27 
Skinned shoulders............ 
Tenderloins om 
Spareribs, under 3 lIbs....... 19 
Back fat, over 16 Ibs 1 
Boston butts, 4 to 8 Ibs. av. 
Boneless butts, cellar trim, 2/4. 34 


» bones 
feet 
Kidneys, per lb 
Livers 
Brains 
Ears 
Bese 


*WHOLESALE SMOKED MEATS 


Standard regular see 14/16 Ibs., 
Parchment pape 

Standard skinned ‘hanna, 14/16 Ibs., 
parchment paper 

Picnics, 4/8 lbs., short shank, * wrapped. 

Fancy bacon, 6/8 Ibs., wrapped... 

Standard bacon, 6/8 Ibs., wrapped 

No. 1 beef a ame 
Insides, 8/12 ececccccoccces 
Outsides, 59. bs eoceccece ° 
Knuckles, 5/9 lbs 

Cooked hams, choice, skin on, fatted, 
8/10 Ibs. 

Cooked hams, choice, skinless, fatted, 
8/10 Ibs. 

Cooked picnics, skin on, fatted, bone in. 

Cooked picnics, skinned, fatted, bone in. 


*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-lb. bbl 
Lamb tongue, short cut, 200-Ib. bbl..... eeeee 69.50 
Regular tripe, 200-Ib. ~~ 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, 300: Ib. bbi.. 


*BARRELED PORK AND BEEF 

Clear fat back pork: 

Se BP GROEN ccccccccccccecce coccccecece \e 

80-100 pieces ....... Seccecccecs cocccece e+ 24.25 

100-125 pieces oe «++ 24.00 

Clear plate pork, rte PEOCEB. c cccccccccccce Meese 
Bean pork . - 23.50 
| emg dw Cecccccccccoce ceoprnbeeeenets ss 
Plate beef 81.00 
Extra plate beef 


*SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings.. ° 
Special lean pers trimmings 85%. ee0s 
Extra lean pork trimmings 95%........ 
Pork cheek meat (trimmed <a) 
Pork h 
Pork livers oe 
Native Seneione. bull” meat “(heavy ) 
Boneless chucks ......scceseeeceessecs 
Shank meat thewmammnne sachet 
Beef trimmings 
Dressed canners, 350 Ibs. and UP cccccchl 16 
Dressed cutter cows, 400-450 Ibs.......15 16 
Dr. bologna bulls, 600 Ibs. and up..... 
Tongues, No. 1 canner trim.............15 @I17 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton..............+..87 
Country style sausage, fresh in link..........82 
Country style sausage, fresh in bulk..........30 
Country style sausage, smoked...............36 
Frankfurters, in sheep casings................81 
Frankfurters, in hog casings........ 
-~———y frankfurters ° 
I 


ibncnas ee 


Liver sausage in hog ee 
so liver sausage in ‘ies ‘bungs.. eee 

ea 
New Phat luncheon” specialt * iabpseateieas 
Minced 7m + yeqpwens choice.... 27 
Tongue and b 
— 


ceeecece 24 
So Coveecccons o00seceeseeseeos 19% 
Polish ‘sausage Coccccccceces 83% 





DRY SAUSAGE 


io," coos 
Holateiner - 


salami, asee 

Milano, salons, ply ‘in hog bungs........ ee 
B. C. salami, new condition ° eccceh 
Frisses, choice, in bh 
— — oma, ¢ 


roni 
Mertadella,, ‘new condition 
Cappicola (cook ed) 
Italian style hams 


ECB. cccccccccccecce "49%, 
covccccees seoaeneostaa 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. ateehs 
In 400-Ib. bbls., delivered. . 


refined granulat nceaakeewess eeceen 
Small crystals .......... eerccocceceooecs 
Medium crystals 
Dt CT cvescithanaseagessbucencad 14.0 
Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of soda uneusted 
Salt, per a in minimum car of 80,000 Ibs. 
‘only, f.o.b. Chica na per ton: 
Granulated, kiln drie . 
Medium, kiln dried...... jibnntuabiadagnda 12.70 
Rock, bulk, 40 ton cars..... hnndssesedéne 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 lb. ba: 
f.o.b. Reserve, La., less 
Dextrose, in car lots, per cwt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

me yo rounds, 1% to 1% in., 

1 
Damselles rounds, over 1% 

140 pack 
Export rounds, wide, over 1% in.... 
Export rounds, medium, 1% to 


Export rounds, narrow, 1% in. under 
No. 1 weasands R66 nt owe 
No. 2 weasands 
No. 1 bungs.. 
No. 2 bungs.. 
Middles, medium, %@ ee 
Middles, select, wide, 2@2 in.. 
Middles, select, extra, 24@ * in. 
Middles, select, extra, 2% in. up 

Dried or salted bladders, per og 
12-15 in, 
10-12 in. 
8-10 in. 
6- 8 in. 

Hog casings: 
Extra narrow, 29 mm. & dn......2. 
Narrow mediums, 29@32 mm. 
Medium, 32@35 mm 
English, medium, 35@38 mm 
Wide, 38@43 mm ‘ 
Extra wide, 43 mm............... 1.40@1. 
Export bungs 7 os 2 
Large prime bungs. 
Medium prime bungs.. 
Small prime bungs... 
Middles, per set 


SPICES 
(Basis Chicago, original bble., bags or bales.) 
Whole Ground 
Allspice, 87 40 


Resifted 42 
bs | pooper q 


Gisves. , we 48 
Zanzibar 28 
Ginger, African 57 
Mace, veoey BR cccsceccecce coals 10 1.25 
East Indies . esee 95 1.10 
East & West Indies Blend 
=a flour, fancy 


East & West Indies Blend 
Paprika, Spanish 
Pepper og wee 


1 
Black “Malabar 
Black Lampon 
Pepper, white Singapore. 
unto! 
Packers 


BRASKAESR 


SEEDS AND HERBS 

Ground 
Whole for Saus. 
a 1.85 1.45 
Coriander Morocco bleached. ° 
Coriander Morocco natural No. 1.. 
a seed, fancy yellow. eee 


Sasteram, "Chilean 
Oregano 


*Quotations on pork items are for less thas 
5,000 Ibs. lots and include all permitted additions, 
except boxing and local delivery. 
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MARKET PRICES 














































- 
. lowe York 
18.00 -/Vew ; 
4.0 
juoted 
DRESSED BEEF 
ae City Dressed 
8.80 Choice, native, dressed...........-+-+- 23 
Choice, native, light............... ovee 23 
8.14 Native, common to fair........+..+++++ 18% @20 
5.45 
an Western Dressed Beef 
tive steers, good, 600-800 Ibs........21 22 
in Native choice yearlings, 400-600 lbs... .22%@23 
‘ Good to choice heifers ° 21 22 
Good to choice cows 20 
‘ nm to fair cow 19 
e.) Fresh bologna bulls.........+..-..es00- 18 19 
BEEF CUTS 
@17 Western City 
No. 1 ribs, prime 27 28 27 @31 
82 No. 2 ribs.. 25 @26 25 @30 
a No. ‘24 @25 24 @28 
@30 a 3 Gs | bk Gat 
@31 Ne. 8 loins..............27 @28 27 @30 
r Ne. 1 hinds and ribs..... 26 26 @26% 
+ No. 2 hinds and ribs..... 2 4 Gah 
-12 ie. Mise cccccccece 22 22 
) 45 Me, $ vemnés........----. 21% 31 @2i 
} 00 He, 1 chucks......... iat 25 26 
} 80 Ne. 2 chucks............ 24 2% @25 
1.25 No. 8 chucks...........- 23 22 @23 
Rolls, reg. 4/6 lbs. av. ....... eendene 
@9 Rolls, reg. 6/8 Ibs. uv.............-... 24 
é : = — DD 6se0ceesesesees occ 4 55 
| Tenderloins, cows ............. saseeed 
HH 2, CED cucccccecses coccoccoee 40 




























)2.45 
)2.45 
p2.10 
1.70 
01.60 
01.50 
 .25 
) .20 
? .138 
09 Spring lambs, good to choice. . 
 .21 Spring lambs, good to medium 27 28 
g lambs, medium oe 27 
good 8@15 
es.) Sheep, medium .. 11@13 
Grouné 
4 DRESSED HOGS 
41 Hogs, good and choice, head on, 
41 leaf fat in, mixed weights...... $19.50@20.12% 





*FRESH PORK CUTS 































48 
28 
57 
1.25 Western 
2 Pork loins, fresh, 10/12 Ibs......... sees 27 
a4 Shoulders, EET castecccccece socccece 24 
2 Butts, regular, 4/8 Ibs........... 29 
15 regular, under 14 Ibs 26' 
68 Hams, skinned, fresh, under 14 Ibs 238) 
Pienies, fresh, bone in.... 24 
58 Pork trimmings, extra lean. : 85 
61 Pork trimmings, regular... dal 22 
4 Spareribs, medium ...... “ ae 17 
15 City 
10 Pork loins, fresh, 10/12 Ibs............ 29 
19 Shoulders, regular ............. cececcece 26 
19% Butts, boneless, C. T........... : 36 
15 Hams, regular, under 14 Ibs..... 26 
Hams, skinned, under 14 Ibs. 28 
Pek ai . Mocsccce goes Fo 
Ground immings, extra n. 
Pork trimmings, regular. 22 
ayy Spareribs, medium ..... 18 
“93 Boston butts, 4/8 Ibs.. 82 
pes *COOKED HAMS 
oa Cooked hams, skin on, fatted, 8 Ibs. down....47% 
e Cooked hams, skinless, fatted, 8 Ibs. down....50% 
ss than *SMOKED MEATS 
ditions, Regular hams, under 14 Ibs............. 30% 
Regular tS ins a6adaeesoeoens 30 
lar hams, over 18 Ibs...... cewceees 29 





B 
? 
« 
5 
a 
3 
> 
8 











ST Minnbub0000660000 ousseesee 28% 
Bacon, western, 8/12 Ibs. 











pobveeunee 29 
Bacon, city, 8/12 Ibs ; 29 
Beef , light... 127 @28 
Beef tongue, heavy............. ecccceeses @30 
eo 
“Quotations om pork items are for less D 






tha 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 






@REEN CALFSKINS 
5- 7%- 9%- 12%- 14- 
™% oe 2 Tid is 
23 30 



























Prime Ne. 1 veals.. 23 3 3.55 38.60 
Prime Ne. 2 veals....21 26 3.00 3.25 38.80 
Buttermilk Ne. 1. 18 238 2.80 3.05 38.10 
a7 Ne. 2. 22 2.65 2.99 2.95 
Number 3 ......°: 17 1.85 210 215 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 


Agriculture, Agricultural Marketing Administration, at four market centers for 
December 10, 1942: 


Fresh Beef: CHICAGO 
STEER, Choice: 
BOSD Bai* crccccescse - -$20.75@22.25 
Pr BE «sesreseacces 20.75 @ 22.25 
600-700 Ibs.* ............. 20.75@22.25 
700-800 Ibs.? ....... kine 20.75@ 22.25 
STEER, Good: 
400-500 Ibs.* eesesees 19,00@20.50 
500-G00 Ibe. .......... -. 19.00@20.50 
 . 2» 7 ep eeaees 19.00@ 20.50 
SE HE scsecesecees 19.00@ 20.50 
STEER, Commercial: 
400-600 Ibs. ....... -..++ 17.50@19.50 
600-700 Ibs.? ....... sie 17.50@19.50 
STEER, Utility: 
400-600 Ibs. ..... -. 16.50@18.50 
COW, All Weights: 
DE MecetGcctbedin.nauwenbant 
Utility CoCesronCEs sasaeeures 
GE becsbesncssencece 


COMME cccccce: 


Fresh Veal and Calf: 
VEAL, Choice: 


80-130 Ibs. . -+» 21.25@22.75 
BEN GE we ncdcsiecs . 21.25@22.75 
VEAL, Good: 
Sea Me) acacatee ..+» 19.00@21.00 
See ME sawecccsceses 19.00@21.00 
SP EG Mexetenksnnda 19.00@21.00 
VEAL, Commercial: 
50- 80 Ibs. .... -+» 17.00@19.00 
80-130 Ibs, ............. 17.00@ 19.00 
130-170 Ibs. -++++« 17.00@19.00 
VEAL, Utility: 
All weights ... ne - 15.50@17.00 






Fresh Lamb and Mutton: 
LAMB, Choice: 


Sa BR. ccce: s+eeeee» 25.00@28.00 

40-45 Ibs. ..... - ... 25.00@28.00 

Se 2 <ésn0eeeee -.«++ 25.00@28.00 

50-60 Ibs. ............... 25.00@28.00 
LAMB, Good: 

30-40 Ibs. 

40-45 Ibs. 

45-50 Ibs. 

50-60 Ibs. 
LAMB, Commercial: 

All weights ..... ‘ 24.00@ 27.00 
LAMB, Utility: 

Be TR. 6 vvxccscceces 21.00@ 24.00 
MUTTON (Ewe), 70 Ibs. down: 

Geek ncccccccccccccsccces SOOGI.00 

OO eS 19.00@21.00 

WEE SK ovcesvocceéeersseés 18.00@ 20.00 


Fresh Pork Cuts:+ 
LOINS No. 1 (Bladeless Incl.): 


. 2 Sore 27.00@28.25 
i. 2 a . 27.00@28.25 
Sn “sheivedcauuse 25.50@ 26.75 
GK bbhuecesrcedecs 24.50@25.75 
SHOULDERS, Skinned, N. Y. Style: 

8-12 Ibe. ........26+--++ 26.00@26.75 
BUTTS, Boston Style: 

&G@ BE ceses ee 29.00@29.75 
SPARE RIBS: 

Half sheets .. 19.00@19.75 
TRIMMINGS: 

Regular ...... oa o+++++ 22,00@22.75 


‘Includes heifer 300-450 lbs. and steer down to 300 lbs. at Chicago. 





18.00@ 19.50 
17.50@19.00 
17.00@ 18.50 


22.25@24.75 
22.25 @2A4.75 


333 
AOA 


BSS BBS5 


= 
3 


BERS SNBB 
B32 3338 


21.00@ 24.00 


20.00@ 22.00 
18.00@20.00 
16.00@ 18.00 


NEW YORE PHILA 

$22.50@ 24.25 $22.25@ 24.25 
22.50@ 24.25 22.25@ 24.25 
22.50@24.25 22.25@24.25 
20.00@22.50 cs seeneeee 
20.00@ 22.50 20.00@22.00 
20.00@ 22.50 30.00@22.00 
20.00@ 22.50 20.00@22.00 
18.50@21.00 18.80@20.50 
18.50@21.00 18.50@ 20.50 
17.50@19.50 kk eee ees 
18.00@19.50 18.50@20.50 
17.00@18.50 18.00@ 18.50 
16.50@17.50 17.00@17.50 


22.25@ 26.50 22.25@25.25 
22.25@26.50 22.25 @25.25 
20.00@ 25.50 21.00@24.00 
20.00@25.50 Hees ty 
20.00@ 25.50 21.00@24.00 
18.00@23.00 19.00@22.00 
18.00@23.00 19.00@22.00 
18.00@23.00 ° - 

17.00QZ1.00 8 8— ccc ccccce 


27.00@30.00 35.c0qsi.ce 
27.00@30.00 29.00@31.00 
27.00@29.00 29.00@31.00 
27.00@29.00 28.00@30.00 
27.00@29.00 28.00@29.00 
27.00@ 29.00 28.00@29.00 
27.00@ 29.00 28.00@ 29.00 
26.00@ 28.00 28.00@29.00 
23.00@ 26.00 26.00@28.00 

PORN S AB e 24.00@ 26.00 
22.00@30.00 
22.00@30.00 
22.00@ 28.00 

00@ 28.75 28.00@28.7 
28.00@28.75 28.00@28.75 
26.50@27.25 26.50@27.25 
25.50@ 26.25 25.50@ 26.25 
27.00@27.25 27.00@27.25 
30.00@30.25 30.00@30.25 


Includes koshered beef sales at 


Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. 
and calculated carcass bases. 


Beef, veal, lamb, and mutton prices apply to straight 





BUTCHERS’ FAT 
Shop fat ....cccccccccccccssescccces 
Breast fat ...csecceccececsscecesees 
Edible suet ....csseececessceeseeees 
Inedible suet ...... eeccccccsecsccccs 


FANCY MEATS 
Fresh steer tongues. untrimmed, per Ib.. 
Fresh steer tongues, l.c. trimmed, per lb 
Sweetbreads, beef, per Ib. 
| ae ge memes veal, a pair 


soe8 
SRS 












Mutton kidneys, each. 5 
Lamb fries, per Ib.... - 
Livers, beef, per ID.......eeecesececcceeeenence 31 
Ox-tafle, POF B..ccccccsccccccccscces eoccee coooke 
Beef hanging tenders, per Ib................++- 30 
1942 


CHICAGO PROV. SHIPMENTS 

Provision shipments from Chicago for 
the week ended December 5, 1942, com- 
pared with the previous week and same 
week of a year ago. 


Week Previous Same 
Dec. 5 week week '41 


Cured meats, Ibs.41,061,000 35,119,000 25,424,000 
Fresh meats, Ibs.51,724,000 48,859,000 45,569,000 


Lard, Ibs. ..... 


-- 8,437,000 7,630,000 11,554,000 


Tallow and Grease Trade Is 


Again Unchanged and Quiet 


NEW YORK, DECEMBER 9, 1942 


TALLOW.—tThe situation in the tal- 
low trade in the East is unchanged and 
some users report a sharp drop in the 
amount of business they are able to do. 
Occasional tanks of most every grade 
appeared in offerings this week, but 
some buyers were unable to obtain any 
offerings because of the almost un- 
limited demand. Larger producers re- 
port that production is now on the 
decline and at a time when demand is 
heavier. Orders for future delivery are 
being filled with available product, leav- 
ing less than ever on the market. Prac- 
tically no edible tallow is brought out, 
for the government is buying rather 
freely of this grade again and leaving 
little for regular buyers to obtain. Quo- 
tations continued at ceiling levels with 
all prices quoted at any shipping point. 
Some product was moving to users from 
fairly great distances and with higher 
than usual shipping costs. Fancy was 
quoted at 8%c; choice, 8%c; prime, 
85c; lower grades at maximum levels. 

STEARINE.—tTrading is very light 
with the market in a firm position. Not 
a great deal is offered and most reports 
are of small lots moving to users. Ceil- 
ing price continues for oleo stearine. 

NEATSFOOT OIL.—The market is 
showing a fair amount of activity with 
prices holding firm at ceiling levels. 
There has been practically no increase 
in the amount of product offered. Quo- 
tations are 17%c on pure, 14c on extra 
and 15%c on No. 1. 

OLEO OIL.—A moderate amount of 
business takes place in this market. 
Ceiling prices rule and market is firm, 
for offerings are slightly smaller than 
demand. 

GREASES.—The market is almost 
bare of offerings at times and tone of 
the trade is very strong. What product 
is moved through regular channels is 
going at ceiling prices, with all buyers 
willing to pay the prices. Some grades 
are lacking in the market and buyers 
were taking substitutes. 


CHICAGO, DECEMBER 10, 1942 


TALLOW.—Conditions in the tallow 
market were a repetition of what they 
have been for the past few weeks. Prod- 
uct is being offered very sparingly and 
the buying side carries almost unlimited 
orders. Full ceiling prices are being 
paid for any grade of product, f.o.b. 
shipping point, and some sales are re- 
ported out of the usual range of trad- 
ing. It appeared that offerings were 
thinner this week than previously and 
only a few of the larger houses reported 
getting any product. However, numer- 
ous sales continue to be made quietly 
and some of the smaller buyers have 
been almost unable to obtain any tal- 
lows. It was understood that some sales 
of nearly every grade were made this 
week, although actual confirmation was 
lacking. Quotations are: Fancy, 8%c; 
choice, 8%c; prime, 85c; special, 8%c, 
and No. 1, 8%c. 

STEARINE.—This market continues 
very quiet with demand holding fairly 
steady. The bulk of sales are made in 
small lots and all prices are at ceiling 
levels. The unchanged quotation on 
prime oleo stearine is 10.61c. 

NEATSFOOT OIL.—Quotations 
were: Pure, 18%c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 144c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c and special 
No. 1, 13%c; acidless tallow oil is 
quoted at 13%c. 

GREASES.—Increased hog runs and 
slaughtering in all sections of the coun- 
try have failed to ease the “squeeze” in 
the grease market to any great extent. 
In fact, orders continue to exceed offer- 
ings and the market is in a very firm 
position. Buyers were bidding actively 
for all offerings, but producers were 
partial and some buyers were unable to 
fill their orders. A few sales came to 
light before the close of the week, with 
choice reported at 8%c; A-white, 8%c 
and B-white, 8%c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Dec. 10.) 

This was another quiet week in the 
by-products market. Packers appear to 
be using most of their own production 
of dried blood and also of tankage. 
What little is offered on the market is 
sold at ceiling levels with demand far 
ahead of offerings. Hoof meal was firm 
again and hard to get. 


Unit 
Ammonia 
Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia.. $5.53° 
Liquid, stick, tank cars see 2.50 


Packinghouse Feeds 
Carlots, 
Per ton 
60% digester tankage, bulk...... 
50% meat and bone scraps, bulk 
+Blood-meal 
Special steam bone-meal 


Bone Meals (Fertilizer Grades) 


Per ton 


Steam, ground, 3 & 50...........+..+. $35.00@36.00 
Steam, ground, 2 & 26............-+- 35.00@36.00 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia $ 3.85@ 4.000 
Bone tankage, unground, per ton.... 30.00@31.00 
Hoof meal 


Dry Rendered Tankage 


Hard pressed and expeller unground Per unit 
45 to 52% protein (low test).............$1.21* 
57 to 62% protein (high test)............ L21* 


Gelatine and Glue Stocks 


Per ewt. 

Calf trimmings (limed) .$1.00° 

Hide trimmings (limed) ° Bad 

Sinews and pizzles (green, salted).. .. 100° 
Per ton 

Cattle jaws, skulls and knuckles... .$40.00@42.00n 

Pig skin scraps and trim, per Ib.... 7%4@ T% 


*Denotes ceiling price, f.0.b. shipping point. 


Bones and Hoofs 


Hoofs, white 
Hoofs, house run, 
Junk bones 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton.. 
Winter processed, black, Ib. 
Winter processed, gray, Ib... 
Cattle switches 

*+Based on 15 units of ammonia. 
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OFFICE & prow» CURING COMPOUNDS, 
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39-17 24 
LONG ISLAND CITY, N. Y. 
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SPICES, SEASONINGS, ETC. 
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The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Ohio 


42, 1942 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
onium sulphate, bulk, per ton, basis ex- 
a Atlantic POPE. cccccsccccccccscces $29.20 
Blood, dried, 16% per Mb rcessnaeesesuene 4.95 
Unground fish scrap, dried, 1144% ammonia, 

16% B. P. L., f.o.b. fish factory.....4.75 & 10¢ 
Fish meal, foreign, 11%% ammonia, 10% 

B. P. L., Cif. SPOt...-.--eeeeeeeeeeeeees 55.00 
December shipment ...........-.ceeeeeeeees GO 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories........ 4.00 & 50e¢ 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................... 30.00 

fe BOO-ID. DAZB.....ccccecccccccccecceesee 82.40 

fp 100-Ib. bags... ...-eeseccccssccccceeucs 33.00 
Fertilizer tankage, ground, 10% ammonia, 

> B. P. GEES csansccesenseies 4.25 & 10c 
Feeding tankage, unground, 10-12% ammo- 
sie, 15% B. P. L., DUMB... cccccccccccces 
Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 

PaB, WEED cccccccccccccvcccccescccccces $39.00 
Bone meal, raw, 4%% and 50%, in bags, 

per ton, f.0.b. WOFKS........sessseeeeeeess 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 

Be, BOF GRE. ccc ccccceseccocessvecscsooece 10.10 

Dry Rendered Tankage 
90/55% protein, umground...............6s6. $1.09 
0% protein, unground...............seeeees 1.00 


EASTERN FERTILIZER MARKETS 
New York, December 9, 1942 


Very little trading was reported the 
past week in tankage or blood but sales 
of cracklings were made at the ceiling 
prices. There is a very good demand for 
bonemeal and offerings are still hard 
to obtain. 


Fertilizer manufacturers are await- 
ing final word from the OPA regarding 
the expected price adjustment. There is 
no change in the South American situ- 
ation. 





OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.................... 19 
EE tence oh necks 50cn0st ens ushers 15 
re Pe. cc cbsaceecssstevcdsaeds 17% 
és. tawetbtedensecceat hen 18% 


Vegetable type 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 


Valley points, prompt................ 12% 
White deodorized, bbls., f.0.b. Chgo.... 16% 
i CEE. ob ccccccccescodeenes 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

DT MeeGveddchseadivesanbsseséseed 2%@ 2% 
Soybean oil, in tanks, f.o.b. mills...... 114% 
Corn oil, in tanks, f.o.b. mills.......... 12% 


Another Quiet Week in 
Cotton Oil Futures Market 


of stagnation in the cottonseed oil 

futures market in the East. No 
transactions were made in the first half 
of the week and only a few traders were 
watching trends on the Exchange. Less 
than 40 lots of oil remain to be traded 
in and it has been predicted that they 
will fade from the open interest list in 
fairly short time, unless the market 
weakens to a point well under the ceil- 
ing level. 

Some months were again bid at ceil- 
ing levels this week and others were a 
few points from the maximum. How- 
ever, undertone was firm at all times 
and traders disregarded all news items, 
whether bullish or bearish. In fact, it 
appears that there is nothing that can 
influence any great fluctuations in the 
market because of the small amount of 
product being made available. 


Crude oil continued firm, but rather 
quiet in all directions. Inquiry is good 
at all times, but mills have little to 
deliver and appear to be working on 
future deliveries only. Others are now 
busy getting ready to take care of soy- 
beans, under a plan previously an- 
nounced. Competing oils were firm and 
little changed. Hog receipts were lib- 
eral, but lard markets remained inactive 
and bid at ceiling levels. 

There was little news in the shorten- 
ing market. Very few sales came to 
light. Standard continues to be quoted 
at 16%c and hydrogenated at 17%c, in 
10-drum lots. 

SOYBEAN OIL.—Practically all mills 
are sold ahead on soybean oil and very 
few transactions are reported. Ceiling 
prices bid fail to draw any product and 
the market is almost bare of offerings. 
Most oil now being produced is being 
applied to future deliveries. 

PEANUT OIL.—Hardly any increase 
is noted in peanut oil production and 
the market remains very tight. Crude 
is extremely hard to get and output is 
showing a sharp drop compared with 


‘Tes week marked another period 








the same time of last year. 

OLIVE OIL.—The undertone contin- 
ued firm in the olive oil market again 
this week and not a great deal of prod- 
uct was offered. Buyers are showing 
more interest for both domestic and 
California grades, with quotations hold- 
ing close to previous levels. Sales of 
imported oil were reported this week at 
$4.75 and under, while most of the 
domestic product moved at $4.20 and 
less. There is also some substitute olive 
oil selling now that is made with a soy- 
bean oil base. Price is about $3 per 
gallon. 

PALM OIL.— Quotations continue 
nominal and at ceiling levels. The 
amount of oil being offered is almost 
too light to test the list of quotations. 
Majority of sales are made in small lots. 


COTTONSEED OIL.—Southeast 
crude was quoted Thursday at 12%@ 
12%c; Valley 12%c and Texas, 12%c 
at common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, DECEMBER 7, 1942 
—Range— 
Sales High Low Bid Pr. cl. 


December 14.45 14.45 


January ..... ; axe ‘ 14.35 14.35 

March .... 14.35 14.35 

eee ‘ . 14.35 14.35 
No sales. 


TUESDAY, DECEMBER 8, 1942 


December .... . , : 14.45 14.45 

January .. 14.35 14.35 

March ....... : 14.35 14.35 

Mt dukevous as ove 14.35 14.35 
No sales. 


WEDNESDAY, DECEMBER 9, 1942 


December 22 p : asos 14.45 14.45 

January . ° 14.35 14.35 

March ...... 14.35 14.35 

err he ‘ 14.35 14.35 
No sales. 


THURSDAY, DECEMBER 10, 1942 


December so, 2 ee 14.45 14.45 

JQRURPY ...5.- -« “ iets 14.45 14.35 

DEED cescteo ° 6o8% 14.40 14.35 

2 “tae bea 14.35 14.35 
No sales 


(See later market on page 53.) 
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for the Army or Lend-Lease? 


LET US GUIDE YOU AS WE HAVE GUIDED OTHERS 


JEAN E. HANACHE 


FOOD CHEMIST & TECHNOLOGIST 
82-03 165th Street, Jamaica, New York 
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HIDES AND SKINS 





All hide markets active and strong at 

ceiling prices—Outside packers well 

sold up and trading under way in big 

packer market—New York and Pacific 
Coast hides also moving. 


Chicago 


PACKER HIDES.—New buying per- 
mits were released by the WPB at the 
opening of the week and the Nov. pro- 
ductions of the larger outside inde- 
pendent packers moved promptly at 
the full ceiling prices, as listed. Most 
of the better known small packer pro- 
ductions were also quickly absorbed. 


Around mid-week, trading started in 
the big packer market. So far, three 
of the local packers are believed to 
have moved a good part of their Nov. 
production of hides, at ceiling prices 
for all selections. There has been no 
indication as yet of any activity on the 
part of the fourth packer. 

Where the’ production of Colorados 
warrants, the optional method of salt- 
ing is used; heavy Colorados are salted 
with other heavy brands and all move 
at 14%c, while light and extreme light 
branded steers are salted together and 
also sell at 14%c. 

Demand is understood to be far in 
excess of the supply. When the Nov. 
slaughter figures were released, one 
possible reason for the delay in issu- 
ance of buying permits became more 
apparent. Total federal inspected 
slaughter of cattle during Nov. was 
1,018,039 head, a sharp decline from 
the all-time record kill of 1,279,771 
during Oct., although still well above 
the total of 940,863 for Nov. 1941. The 
decline in Nov. slaughter followed the 
seasonal trend, being the smallest total 
for any month this year since May, 
despite the fact that it was still the 
fourth highest total for the month of 
Nov. on record, being exceeded only 
during Nov. of the war years of 1917, 
1918 and 1919. 

Calf slaughter under federal inspec- 
tion during Nov. totalled 500,775 head, 
as compared with 578,332 during Oct., 
and 475,694 during Nov. 1941. 


Shoe production during Oct. showed 
a moderate seasonal up-turn but con- 
tinues well below last year. Final esti- 
mate for Oct. was 39,823,292 pairs, an 
increase of 7.4 percent over the Sept. 
total of 37,094,084, but a decrease of 
12.9 percent from Oct. 1941 total of 
45,704,342. Total production for the 
first ten months this year was 408,- 
345,709 pairs, or 3.9 decrease from the 
425,135,617 reported for same period of 
1941. Nov. production usually shows a 
sharp slump from the Oct. figure. 


OUTSIDE SMALL PACKER.—The 
better productions of outside small 
packer hides were quick to move, as 
soon as permits were out; most of these 
lots had been lined up for sale to reg- 
ular buyers, and all tanners were 
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anxious to secure the hides as quickly 
as possible, in view of the longer period 
which has elapsed since the last per- 
mits were issued and indications that 
small packer production for the bal- 
ance of the year will be considerably 
shorter. A great many small killers 
have already filled their domestic quota 
of beef for the last quarter of the year 
under the meat restriction order. All- 
weight hides moved at 15c flat, trimmed, 
for native steers and cows and 14c for 
brands; 11%c for native bulls and 10%ec 
for brands. Many small packer lots sold 
on selected basis at packer prices, as 
listed. 


PACIFIC COAST.—Trading has been 
under way in the Pacific Coast market 
at the ceiling price of 13%c, flat, for 
steers and cows, and 10c for bulls, 
f.o.b. shipping points. Many of the 
small packer productions are known to 
have been sold, and it is indicated that 
the market may be cleaned up by the 
end of the week. 


FOREIGN WET SALTED HIDES.— 
The South American market was quiet 
during the early part of the week, fo!- 
lowing a fair movement of hides as re- 
ported previous week. Prices are held 
unchanged through the issuance of 
buying permits by the DSC to buyers 
in the States, with a similar arrange- 
ment in effect for buyers in the United 
Kingdom. Around mid-week, England 
bought a total of 15,000 Argentine 
frigorifico standard steers, 6,000 light 
steers and 2,600 reject heavy steers, all 
at unchanged prices. 


COUNTRY HIDES.—At the opening 
of the week, several cars of country 
all-weight hides moved as soon as per- 
mits were released, selling at the full 
maximum of 15c flat, trimmed, or 14c 
flat, untrimmed, f.o.b. shipping points. 
There has been further trading since 
on that basis, although several cars of 
somewhat less desirable stock were re- 
ported on the market and still unsold. 
As the small packer slaughter declines, 
under restrictions as to quarterly 
quotas imposed by the meat restriction 
order, a sharp increase is being re- 
ported in most sections of the country 
in individual farmer slaughter for the 
same reason. Regardless of the final 
disposition of the beef from such 
farmer slaughter, the tanning industry 
needs every hide that is available. The 
hides are probably of rather poor take- 
off; it is also likely that they are not 
being salted properly and, unless col- 
lectors can pick up these hides and sal- 
vage them to some extent, the total 
loss of hides that is facing the tanning 
industry may be considerable. Heavy 
steers and cows are nominal at 14c 
flat, trimmed; trimmed buff weights 
and extremes 15c, flat; bulls are quoted 
10@10%c flat, trimmed, for natives 
and a cent less for brands; glues around 
12¢c flat, trimmed; all-weight branded 
hides 13% @14c flat, trimmed. 


CALFSKINS.—There has been no 
reported trading as yet in packer calf. 
skins but there is an active interest ang 
all packers are expected to move their 
Nov. production during the coming 
week. The market is strong at 27e for 
heavies and 23%c for lights under 
9% Ib. 

There has been some trading by eo]. 
lectors on city calfskins, at the ceilj 
prices of 20%c for 8/10 lb. and 23¢ for 
10/15 lbs., with outside cities salable 
at the same prices; quantities moving 
are not disclosed but some: collectors 
are said to be about through for the 
month. Straight countries are salable 
at 16c for 10 lb. and down, and 18¢ for 
10/15 lb., with outside cities salable 
light calf and deacons are quoted at 
$1.43, selected. 


KIPSKINS.—Packers have not dis- 
closed any trading yet in Nov. kip- 
skins, but some special permits have 
been in the market and are thought to 
have been filled recently. Market is 
strong at maximum prices. 

Some city collectors are credited with 
having disposed of their month’s ac- 
cumulation of city kipskins, while other 
lots are still held, although there is a 
good inquiry at 18c for 15-30 Ib. natives 
and 17c for brands; outside cities are 
wanted at the same figures, and coun- 
tries at 16c, flat, f.o.b. shipping point. 

HORSEHIDES.—Active inquiry for 
horsehides and current light produc- 
tion is moving as fast as offered at 
individual ceiling prices. City render- 
ers, with manes and tails on, usually 
sell in a range of $7.50@7.75, selected, 
f.o.b. nearby shipping points; trimmed 
renderers $7.10@7.25, del’d Chgo.; 
mixed city and country lots $6.50@6.60, 
Chgo. 

SHEEPSKINS.—Production of 
packer shearlings is still far above 
normal for this season, although it is 
slowing up more with the cold weather; 
anything offered is salable at ceiling 
prices and couple cars reported this 
week that basis, No. 1’s at $2.15, No. 
2’s $1.90, No. 3’s $1.00 and No. 4’s 40¢. 
Pickled skins have been moving steadily 
at individual ceilings, by grades, and 
some houses are sold ahead at present; 
market generally quoted around $7.50 
per doz. packer production, with black 
cockle reported to be showing up m 
a spotty way. There is understood to 
have been some trading in Dec. packer 
wool pelts by a couple mid-west inde- 
pendent packers. 


New York 


PACKER HIDES.—Two of the New 
York packers are credited with moving 
part of their Nov. production, and the 
others will probably sell Nov. hides 
later this week or next week. Demand 
is strong for all descriptions at ceil- 
ing prices, as quoted. 

CALFSKINS.—Collectors are undet- 
stood to have moved some calfskin 
this week, and a few special permits 
in the market late last week are Te 
ported to have been filled; packers are 
expected to distribute their holdings 
very shortly. There is a strong inquiry. 
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AMA PURCHASES 


AND 


ANNOUNCEMENTS 











REVISIONS.—Amendment 31 to 
FSC-10 was revised as follows: “Car- 
cass veal sides, U. S. Good grade, from 
carcasses weighing from 50- to 75-lb. 
range” now reads “Carcass veal sides, 
U. S. Good grade, from carcasses 
weighing from 50- to 120-lb. range.” 
Amendment 26 to FSC-10 was also re- 
vised. This amendment pertains to 
markings on canned meat containers. 

ANNOUNCEMENT.—Announcement 
FSC-1001, which superseded Announce- 
ment FSC-600, was revised to include 
additional terms and conditions on sev- 
eral items. 

AMENDMENTS.—Amendment 32 to 
FSC-10 contains specifications on frozen 
beef hearts, pork hearts, sheep hearts, 
lamb livers, pork ears, pork feet, honey- 
comb tripe, beef brains, calf brains, 
pork brains, sheep brains, ox tails, beef 
livers, veal kidneys, mutton kidneys 
and calf hearts. Amendment 29 to FSC- 
10, which contains specifications for 
salami (dry), mortedella (dry), hol- 
steiner dry sausage, and farm style 
sausage, has been issued by the AMA. 
Specifications for cured salted pigs feet 
is given in Amendment 30 to FSC-10. 
Amendment 31 to FSC-10, covering 
specifications for all grades of veal. 

PURCHASES.—The following is a 
summary of FSCC purchases for the 
week ending Nov. 28. The purchase 
announced included 22,400 Ibs. linseed 
oil; 4,065,196 lbs. canned bacon; 1,470,- 
000 lbs. frozen mutton; 3,805,000 Ibs. 
frozen lamb; 150,000 Ibs. pork trim- 
mings; 32,796,5791 lbs. canned pork; 
7,943,500 Ibs. cured pork; 827,000 Ibs. 
pigs feet; 15,000 Ibs. sausage; 425,519% 
lbs. dehydrated pork; 165,000 Ibs. 
frozen boneless beef; 4,875,775 Ibs. 
frozen pork loins; 5,052,000 Ibs. fat 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 
Trading was limited in the provision 
market as the week drew to a close. 
Most sellers were looking for exempt 
buyers, for whatever product they had 
to offer. The bulk of the business done 
was in part-car lots at ceiling levels. 


Cottonseed Oil 

Valley crude 125%c; Southeast, 12% @ 
12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were Dec. 
14.45; Jan. 14.45; Mar. 14.40; May 
14.35; July 14.35; no sales. 





backs; 76,466 bundles, 100-yards each, 
hog casings; 190,000 lbs. frozen pork 
kidneys; 565,000 lbs. smoked pork, and 
6,264,800 lbs. refined lard. It was also 
announced that on Monday, Nov. 30, this 
agency purchased 10,627,832 lbs. lard 
and 812,000 lbs. edible tallow. It was 
further announced that the FSCC pur- 
chased on Tuesday, Dec. 1, 19,109,395 
lbs. canned meats. 

Purchases for Thursday, Dec. 3, in- 
cluded 3,508,000 Ibs. hams; 7,136,095 lbs. 
salted pork; 1,239,000 lbs. barrelled 
pork; 90,000 lbs. smoked short rib 
backs; 30,000 lbs. frozen pork kidneys; 
7,465,000 lbs. Wiltshire sides; 5,285,629 
Ibs. frozen pork loins and 1,577,500 lbs. 
dry salted pigs feet. On Friday Dec. 4th 
the same agency purchased 2,335,000 
Ibs. lamb; 50,000 Ibs. frozen beef kid- 
neys and 300,000 lbs. frozen boneless 
beef. 


On Monday, Dec. 7, the FSCC pur- 
chased 3,065,000 lbs. salted pork meat; 
70,000 lbs. barrelled pork; 585,000 lbs. 
Wiltshire sides; 390,000 lbs. dry salted 
pigs feet and 60,000 lbs. lamb. During 
the week ending Dec. 5 this agency 
purchased 22,400 lbs. linseed oil; 109,- 
464 bundles, 100 yards each, hog cas- 
ings and 27,883,000 lbs. vegetable oil in 
addition to other items previously re- 
ported. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Dec. 11, 1942: 


PACKER HIDES 
Week ended Prev. 
Dec. 11 week 
@15% @15% 
@14% @14% 
Hvy. butt 
brnd’d strs.. @14% @14% 


Hvy. Col. strs. @l4 @i4 
Ex-light Tex. 
strs 


Cor. week, 
1941 


Hvy. nat. strs. 


@15% 
Hvy. Tex. strs 


@15 @15 
@14% 
@15% 


Brnd'd cows. 
Hvy. nat. cows 
Lt. nat. cows. 


Brnd’d_ bulls. 

Calfskins 

Kips, nat.. 

Kips, brnd’d.. 

Slunks, reg @1.10 @1.10 
Slunks, hris @55 @55 


CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts 5 @15 
Branded ..... @l4 
Nat. bulls..... @11% 
Brnd’d bulls... @10% @10% @lli 
Calfskins . 201% @ 23 20% @23 20% @23 
Kips @18 @i18 
Slunks, @1.10 @1.10 
Slunks, bris... a55 @55 @55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
Hvy. steers @i4 @l4 
Hvy. cows.... @i4 @i4 
Buffs @i15 @15 
Extremes ..... @i5 5 
Bulls .........10 @10% 10 @10% 9 9% 
Calfskins 16 yng 16 ais 16 Sis 


Kipskins _ @l 
6. ont. “0 


@13 
13 @18% 
14% @15 


@let 
Horsehides .6.50@7 os 6.50@7. 15 
All country “hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. Shearlgs @2.15 @2.15 
Dry pelts.. 27 @28 27 @2s8 


@1.80 
24% @25 


BAI LABELING REGULATIONS 


The Bureau of Animal Industry has 
issued new regulations concerning label- 
ing of frankfurters and similar sausage 
products in artificial casings. Accord- 
ing to the regulations, the artificial 
casings shall bear, in printing, the 
words “Before Eating Remove Artificial 
Casing.” Also, the firm name, address, 
inspection legend and _ establishment 
number, as well as the statement of 
ingredients, must be shown. 





HEAVY HOG RUN STARTING 


Buy u.5- WAR BONDS AND STAMPS 


Be Ready! Order Stockinettes Now! 


Thecurrentheavy hog runand the approaching holi- 
day season make it imperative that you order your 
ham bags without delay! Make certain of quality 
and delivery by ordering from CAHN today! 


Ct hoa. 


[] W. ADAMS ST., CHICAGO, 
Se.ling Agent: THE ADLER COMPANY, CINCINNATI 


ILLINOIS 
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Wholesale Brokers of 


NATURAL CASINGS 


Offers Wanted : 


SAMI S. SVENDSER 


CHICAGO, U. 
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November Slaughter 
is Above Last Year 


OLUME of livestock slaughtered 

in federal inspected plants during 
November increased about 1,250,000 
head over the same month last year, but 
showed a small gain compared with Oc- 
tober, 1942. The minor increase over a 
month earlier was due to the light 
slaughter of hogs. However, kill of all 
classes of stock for the year-to-date is 
running well ahead of any time in re- 
cent years. 

Hog slaughter at 5,022,659 head was 
larger than a month earlier and about 
500,000 head above a year ago, but far 
from the volume expected by officials of 
the Department of Agriculture. It had 
been hoped that kill would run close to 
the 6 million mark, in order that the 
supposedly huge volume of hogs to be 
marketed this winter would be more 
evenly distributed. 

In the first 11 months of this year 
packers processed 47,118,991 head of 
hogs, compared with 40,753,093 in the 
same period last year. 

Cattle kill in November took a sea- 
sonal drop, but slaughter at 1,018,039 
head was heaviest for the month since 
1919. Slaughter a month earlier 
amounted to 1,279,771 head while a 
year ago it was 940,863 head. Year-to- 
date slaughter of cattle at 11,364,966 
head compares with 9,940,488 head in 
the same time of 1941. 

A new November record was made on 
calf slaughter, with packers processing 
500,775 head. This is a smaller volume 
than a month earlier, but now it ap- 
pears that the trend is toward feeding 
fewer calves whereas for the past few 
years farmers had been feeding more 
of the light calves. 

Farmers continued to unload sheep 
and lambs in huge volume; slaughter, 


at 2,126,042 head, set a new November 
record. It is reported that the per- 
centage of female stock in this slaugh- 
ter total is running well above average 
and about in line with the trend of re- 
cent months, when ovine slaughter was 
heavy. Slaughter in November last year 
was only 1,424,318 head. The year-to- 
date total at 19,450,088 head compares 
with 16,553,975 head in the same time 
last year. 


NOVEMBER SLAUGHTER 
Cattle Hogs 
1,018,039 5,022,659 
940,863 4,560,843 
5,418,844 
4,436,799 
3,913,289 


Sheep 
2,126,042 
1,424,318 
883,597 
837,311 
858,187 


1,462,162 
1,468,801 
1,452,966 


ELEVEN MONTHS’ TOTALS 

Cattle Hogs 
--- 1,067,150 5,836,613 

891,013 3,892,077 

4,134,318 1,668,688 

4,196,365 1,569, 762 

4,319,776 1,474,988 

4,553,937 


Sheep 
1,610,991 
1,406,657 


January . 
February 
March 920,008 
April pabnstece Ee 
May oa ‘aun 885,153 
- Peer, 
July 7 
August 
September 
October 
November ..... 


‘ 7 

4,218,04 2,343,807 
1,018,089 5,022,659 2,126,042 
47,118,891 
40,753,093 
44,334,504 ’ 
36,131,404 15,852,332 
31,840,331 16,712,714 


1942 ..........11,8804,906 
BOGE coscsseses MOE 
1940 .. ....+. 8,898,403 
1939 . 8,672,895 
BD wt60rsenes 9,018,470 


LIVESTOCK SLAUGHTER 


WOv'42 OCLA2 NOV = Nowa? OCT.42 NOW «(NOV WOW.4\ 





Cash Farm Income Up 
37 per Cent in October 











Cash income from farm marketings 
in October totaled $1,976 million, or 37 
per cent higher than the $1,442 million 
received in October, 1941, and income 
from all groups of commodities was 
sharply higher than a year earlier. The 
increase from September to October 
also was slightly more than usual, as 
increases in income from corn, oil- 
bearing crops, fruits, cattle and lambs, 
eggs and turkeys, after seasonal ad- 
justments, more than offset the decline 
in the seasonal adjusted income from 
wheat, tobacco, cotton and hogs. Goy- 
ernment payments in October were $53 
million compared with $27 million in 
September and $43 million in October 
last year. 

For the first ten months of 1942, cash 
income from farm marketings totaled 
$12,117 million compared with $8,906 
million in the corresponding period of 
1941. This increase of 36 per cent in 
income from farm marketings was 
shared by all groups of commodities. 
Income from crops totaled 31 per cent 
more than a year earlier. Income from 
livestock and livestock products was up 
40 per cent, with returns from meat 
animals, poultry and eggs recording the 
largest gains. 

Returns from farm marketings dur- 
ing the first ten months of 1942 and 
prospective marketings in November 
and December continue to indicate that 
total returns for the year will be about 
equal to the $15 billion forecast made 
earlier. It is also probable that income 
in the early months of 1943 will be 
somewhat higher than in the corre 
sponding months of 1942. Heavy pro- 
duction will contribute much - toward 
boosting income. Other factors were 
also cited that would raise income. 





“SPEED” 


FORT WAYNE, IND. 


DAYTON, OHIO 
LAFAYETTE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN- 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


Rives yoe & BU YING 


INDUSTRY’S MOST 
URGENT DEMAND 











DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














LOUISVILLE, KY. 





SIOUX CITY, IOWA 


$827 1:69 





NEBRASKA HOGS - FATTENED ON CORK 


Priced daily on a ‘Guaranteed Yield” basis. 


Years of satisfactory service to the Packer 


Correspondence invited 


FREMONT 


PLATTE VALLEY COMMISSION CO. seers 
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HOG WEIGHTS AND COSTS 











Average weights of barrows and gilts 
and sows were heavier during November 
than for the same month of last year, 
it was reported by the Agricultural 
Marketing Administration. In fact, av- 
erage weights at some markets were 
heaviest in many years. Barrows and 
gilts averaged from 4 to 13 lbs. heavier 
than for the same month last year, 
while average weights of sows ranged 
from 8 to 19 Ibs. heavier. St. Paul re- 
ported an average weight of 382 lbs. 
on sows, which is 7 lbs. under November 
last year. This is the only average 
weight under a year ago. 


Average costs of hogs to packers were 
sharply above prices paid a year ago. 
Prices paid by packers this year for 
barrows and gilts ranged from $13.41 
to $13.94 per cwt. compared with a 
range of $9.97 to $10.23 last year. Cost 
of barrows and gilts was highest at 
Chicago and lowest at Omaha, while 
last year St. Louis reported the highest 
average and St. Paul the lowest. 


Costs of sows were almost on a par 
with butcher hogs, and some markets 
reported higher prices. Chicago, with 
an average of $14.03, was the high point, 
while Kansas City with an average 
mark of $13.42 was lowest. Costs in 
the same month last year ranged from 
$9.53 to $9.77. 


U. S. Agricultural Marketing Admin- 
istration reports average weights and 
prices during November as follows: 


BARROWS 

AND GILTS SOWS 
Nov. Nov. Nov. Nov. 
1942 1941 1942 1941 
Ibs. Ibs. Ibs. Ibs. 


Gileago ...........288 228 417 411 
Kansas City ......240 227 410 397 
SS 236 419 410 
National 

Stock Yards ....223 219 409 390 
St. Joseph . occu 219 411 396 
St. Paul .... -»-219 211 382 389 


BARROWS 
AND GILTS SOWS 


Nov. Nov. Nov. Nov. 

1942 1941 1942 1941 

Chicago . $13.94 $10.22 $14.03 §$ 9.77 

Kansas City  & 10.16 13.42 9.54 

Omaha .. 3. 9.98 13.47 9.63 
National 

Stock Yards .. 10.23 

St. Joseph ...... 10.16 

St. Paul ; 9.97 


13.52 9.50 
13.43 9.53 
13.49 9.55 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Administra- 
tion, at seven southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 
December 5: 

Cattle 


Week ended Dec. 5........ 3,199 
week 2 


Calves Hogs 
1,115 19,253 
1,062 16,954 

932 27,616 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, December 10, 1942, re- 
ported by U. S. Dept. of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 
BARROWS & GILTS: 


Good and Choice: 
120-140 Ibs. 
0-1 5@ 13.30 


13.45@13.60 

.. 13.50@13.65 

. 13.50@13.65 

13.50@ 13.65 

13.50@ 13.65 
Medium: 
160-22 

SOWS: 

Good and Choice 
270-300 Ibs. 
300-330 Ibs 13.50@13.55 
330-360 Ibs. .... 13.50@ 13.55 
360-400 Ibs. ° . 13.40@13.50 

Good: 

400-450 Ibs. 
450-550 bs. 


12.90@ 13.40 


13.50@13.55 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium 
700-1100 Ibs. 
1100-1300 Ibs. 
STEERS, Common 
700-1100 Ibs. 
HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. . 5 
HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Medium: 
500- 900 Ibs. 
HEIFERS, Common 
500- 900 Ibs. 
COWS, All Weights: 


Good 
Medium 
Cutter and 
Canner . 
BULLS (Ylgs. Excl.), All Weights: 
Beef, good 2.25@13.00 
Sausage, good : @13.00 
Sausage, medium @12.25 
Sausage, cutter & com.. 9%.75@11.25 
VEALERS, All Weights: 
Good and choice.:.... 
Common and medium. . 
Cull see 


16.00@ 17.15 


14.00@ 17 

14.254 15.75 
. 14.25@16.00 

14.25@16.00 


11.50@14.25 
11.50@ 14.25 


10.00@ 11.50 


75@15.50 
00@ 16.00 


13.50@14.75 
13.50@15.00 


10.25@13.50 


8.50@10.25 


13.50@ 15.50 
10.50@ 13.50 
8.50@10.50 
Calves, 500 Ibs. down: 


Good and choice 
Common and medium 


12.00@14.00 
9.00@ 12.00 


Slaughter Lambs and Sheep: 
LAMBS: 
Good and choice* i 
Medium and good* 14.25@ 15.22 
Common 11.50@14. 
YLG. WETHBRS: 
Good and choice* 
Medium and good* 
EWES: 
Good and choice* 
Common and medium... 


13.25@14.50 
11.50@ 13.00 


7.25@ 8.00 
6.25@ 7.00 


CHICAGO NAT. STK. YDS. 


OMAHA KANS. CITY ST. PAUL 


.10@13.10 $12.40@13.00 


12.00@13.50 ee A 
5 $13.00@13.35 
13.2 


3.2 


3.30@ 13.35 
5 only 
13.35 only 
13.35 only 
13.35 only 


12.85@13.50 2.50@ 13.27 12.85@13.10 


3.40@ 13.50 
40@13.50 
3. 


3.10@ 13.1 

3.00@ 13.2% 
8.00@ 13.15 
3.00@13 


13.10@13.15 
13.10@13.15 
13.10@ 13.15 
13.10@13.15 


3.35@13.50 
3.30@13.45 
3.35 2.90@ 13. 3. 3.25 13.10@1 
3.30 2.0a@ 13 8.1: 3. 13.10@1 


3.15 
3.15 


1 
1 


15.00@ 16.00 WOM 15.5 
15.254 16.25 Ha 14.75@ 16.00 
15.50@ 16.5 5.2% \ 14.75@ 16.00 
15.50@16.5 5.25 5.23 15.00@ 16.00 


14.50@15.75 15.25@16.25 
15.50@ 16.50 
15.50@ 16.50 


15.50@16.50 


13.75@15. 

14.00@ 15.22 
14.00@15.! 
14.00@15.5 


3.50@ 14.7! 
3.75@15.00 
00@ 15.25 
-00@ 15.25 


3.50@ 14.7: 
3.50@14.7! 


14.00@ 15.04 
14.00@ 
14.0@1! 
14.00@15.! 


11.50@ 14.00 
11.75@ 14.00 


11.75@ 14.00 
12.00@ 14.00 


2.00@ 13.5 
2.25@13.! 


10.50@11 10.00@ 12. -T5@12.25 


10.25@11.75 


14.25@ 15.2: 
14.50@15.! 


13.50@14.75 -25@ 15.2% 
13.75@ 15.4 -25@ 15.5 


14.50@15.° 
14.50@ 15.50 


12.75@ 14 
13.00@ 14.50 


12.00@ 13.75 


2.50@14.25 12.25@14.50 
2.004 13.75 2.25 


2.50@14.25 12.25@14.50 


10.75@13.00 10.00@ 12.00 .25@12.50 10.25@12.25 


9.50@ 11.00 9.00@ 10.00 ».00G@ 10.25 9.00@ 10.25 


11.50@ 13.00 
9.75@11.50 
7.75@ 9.75 
6.25@ 7.75 


11.00@12.75 
9.25@ 11.00 
7.25@ 9.25 
6.00@ 7.25 


10.50@12.00 
9.25@ 10.50 
7.75@ 9.25 
6.50@ 7.75 


11.00@ 12.00 
11.00@ 12.00 
10.00@11.00 
8.75@10.00 


11.85@12.50 11.50@12.00 
11.75@12.25 11.50@12.00 
10.00@11.85 10.25@11.50 
8.75@ 10.00 8.75@10.75 


11.00@12.2! 
11.00@12.00 
10.25@ 11.00 
9.00@ 10.25 


14.25@ 15.50 
12.00@ 14.25 
7.50@12.00 


13.004 15.00 
9.00@ 13.00 
7.50@ 9.00 


12.50@ 14.50 
9.00@ 12.50 
7.50@ 9.00 


11.50@14.5 
8.50@11.! 
6.00@ 8.5 


11.00@13.50 
8.50@11.50 
7.00@ 8.50 


11.00@ 13.50 
8.50@ 11.00 
7.00@ 8.50 


10.00@ 12.50 
8.00@ 10.00 
7.00@ 8.00 


14.75@ 15.25 
14.00@ 14.50 
11.00@ 13.75 


14.75@15.25 
13.50@14.50 
11.00@13.25 


15.00@ 15.! 
13.00@ 14.75 
10.25@12.75 


13.50@14.50 
11.75@13.25 


13.00@ 14.00 
11.754 13.00 


12.25@ 13.25 
11.00@ 12.00 


13.00@ 14. 
12.00@13. 


6.25@ 7.00 
5.00@ 6.25 


6.50@ 7.75 
5.25@ 6.50 


7.00@ 7.75 7.25@ 7.75 
5.75@ 7.00 5.25@ 7.00 


1Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 
*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, and 


on ewes of god 


and choice grades, as combined, represent lots averaging within the top half of the 


good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended Decem- 


ber 4: 

Cattle Calves 
Los Angeles 5 987 
San Francisco 5 70 
PortianG ....sccscee 1,150 125 


Hogs 
4,284 
2,750 
3,200 


1942 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were as follows: 19,995 
cattle, 2,820 calves, 50,210 hogs and 
20,508 sheep. 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, December 5, 
1942, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, ys 356 Oo Riss Swift & Com- 
pany, 6,390 hogs; Wilson 83 hogs; West- 
ern Packing Co., Inc., 4,800 ‘Koons Agar Packing 
Co., 6,051 hogs; Shippers, 11,963 hogs; Others, 
46,871 hogs. 

Total: 22,947 cattle; 3,796 calves; 88,983 hogs; 
37,846 sheep. 

KANSAS CITY 


Cattle Hogs 

Armour and Company. 8,025 5,045 7,507 
Cudahy Pkg. 31 3,312 4,798 
Swift & 8 930 627 5,280 8,254 
Wilson & Co 1 4,201 38,635 
Meyer Kornblum WB esecc Cove coee 
Others 4,810 6,247 
Total ° 2. 22,648 30,441 


Sheep 


Cattle and 
Calves Hogs Sheep 
Armour and Company 5 9,965 
Cudahy Pkg. Co.... 3. 17 6,331 
Swift & Company... eevescs 1,850 5,998 7,136 
Wilson & © 7 233 
Others ’ 

Cattle and calves: Eagle Pkg. Co., 33; Greater 
Omaha, 34; Geo. Hoffman, 126; Kroger Pkg. Co., 
700; Omaha Pkg. Co., 341; John Roth & Sons, 183; 
So. Omaha Pkg. Co., 549; Superb Pkg. Co., 1,004: 
Lincoln Pkg. Co., 131; American Pkg. Co., "32! 

Total: 13,656 cattle and calves; 44,306 hogs, and 
24,665 sheep. 


EAST ST. LOUIS 


Cattle Calves Hogs Sheep 
Armour and Company. 2,635 1,155 7,827 
Swift & Company.... 3,784 4,724 7,807 
Hunter Pkg. Co eee 


Laclede Pig. “Co } 

Sieloff Pkg. Co.. cose ' seas 

Others ....... cveces - 2,806 151 831 
Shippers 2,301 15,694 1,034 


8,331 75,573 18,327 


SIOUX CITY 


Cattle Calves Hogs Sheep 
Cudahy Pkg. Co 2,230 12,144 5,554 
Armour and os a 2,144 11,692 11,214 
Swift & Company 1,370 6,903 6,224 
Others 23: 


6 
Shippers 4,087 3,706 
Detad coccccces +++-10,057 34,862 26,704 


8ST, JOSEPH 


Cattle Calves Hogs Sheep 


Swift & Company.... 1,978 440 15,766 14,960 
Armour and Company. 2,322 424 13,557 6,011 
Others 1,865 26 822 342 


BeOes ccccecccesvce 6,165 890 29,645 21,313 
ant including 15,056 hogs and 1,790 sheep bought 
rect. 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 

dgmeur and Supe. 2,508 1,002 4,933 1,306 
Wilson & Co 2,848 1,217 3,944 1,649 
Others 305 5 734 cece 


Total ..... soeeeses 5,661 2,224 9,611 2,955 


Not including 3874 cattle, 10,415 hogs and 723 
sheep bought direct. 


WICHITA 


Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1, 402 8,369 2,429 
Dunn & Ostertag ° a “seos 121 
Fred W. Dold. . ones 477 
Sunflower Pkg. Co ° oes 228 
Excel Pkg. Co. é oees cove cece 
Others neue 628 1,063 
402 9,828 8,492 


Not including 47 cattle and 2,330 hogs bought 
direct. 


sees 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour and Company. 2,375 2,287 1,910 10,200 
Swift & Company.... 5,510 3,788 2,405 12,5380 
Blue Bonnett “—e ne 279 37 48 eoee 
City Pkg. Co.. Aa 784 eees 
H. Rosenthal 82 8 


5,179 22,738 


Cattle Calves Hogs Sheep 

Armour and Company. 866 132 5,607 5,081 
Swift & Company.... 1,103 158 6,469 8,368 
kg. Co 78 85 3,532 1,887 

1,735 124 1,649 957 


4,582 499 17,257 10,793 


8T. PAUL 


Cattle Calves Hogs Sheep 
Armour and Company. 2,375 2,462 25,814 10,046 
Cudahy Pkg. C 618 1,122 «see 2,800 
Rifkin 57 cece eoce 
Swift & Company.... 3,142 5,733 40,160 16,972 
Others 6,121 1,502 ocee cece 


10,874 65,974 29,318 


CINCINNATI 


Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... .... 25 cose 830 
E. Kahn's Sons Co... 811 143. «88,089 269 
Lohrey Packing Co. ooes cose 326 eee 
H. H. Meyer Pkg. Co. éene 6,088 ena 
J. Schlachter 101 68 
J. & F. Schroth P. Co. esee 2,658 eeee 
J. F. Stegner Co 35: 
Others e “742 267 
Shippers ... o FF 4,473 1,390 


1,340 22,326 2,314 
Not including 1,088 cattle, 204 calves, and 2,296 
hogs bought direct. 
TOTAL PACKERS’ PURCHASES 


Week Cor. 
ag Prev. week, 
-5 week 1941 


117,144 173,925 
332,248 429,511 
174,470 148,456 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City De- 
cember 7, 1942, as reported by the 
Agricultural Marketing Administra- 
tion: 


CATTLE 

Steers, choice 

Cows, medium to good... 
Cows, cutter and common 
Cows, canners 

Bulls, 

Bulls, medium 

Bulls, cutter to common 


CALVES: 
Vealers, good to choice 


HOGS: 
Hogs, good and choice 


LAMBS: 
Lambs, good to choice 


nominal 


$15.50@16.00 


Receipts of salable livestock at Jersey 
City market for week ended December 
5, 1942: 

Cattle Calves Hogs* Sheep 


Salable receipts 1,010 3,717 sooo §=— 4,004 
Total, with directs...5,269 14,199 17,885 53,787 


Previous week: 
Salable receipts.... 928 3,379 41 1,756 
Total, with directs.6,232 15,734 16,917 35,276 
*Including hogs at 31 street. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended December 5: 


At 20 markets: 


Week ended Dec. 
Previous week 
1941 


Cattle 


At 11 markets: 


Week ended Dec. 5. 
Previous week 
1941 


At 7 markets: 


Week ended Dec. 5 
Previous week 
1941 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 


The National Provisi 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods, 


+RECEIPTS 
Cattle Calves Hogs 


ag 


Fri., Dec. 

Sat., Dec. £ 

Mon., Dec. 

Tues., Dec. 8 

Wed., Dec. 9 28° 504 
Thurs., Dec. 5 27, 


123,701 


s2228 


i 


*Week’s total 

Prev. week 

Year ago 

Two years ago 
*Including 1,268 cattle, 145 calves, 49,942 

and 13,485 sheep direct to packers. 


Pet 
§ sees 


SHIPMENTS 


Oattle Calves Hogs Sheep 
375 


Week's total 
Prev. week 
Year ago 

Two years ago 


8,857 
11,412 
3,085 


+DECEMBER AND YEAR RECEIPTS 
—December— Year———. 
1942 1941 
Cattle 
Calves 


Hogs 53,469 198, 
Sheep 90,361 70,734 2,437,886 2,056 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCE 
Cattle 


Week ended Dec. 5...$15.00 
Previous week cose Bae 
1941 . 2.00 


HOG RECEIPTS, WEIGHTS AND PRICES 

Av. 

No. Wt., 

Rec’d Ibs. 

*Week ended Dec. 5..166,700 252 
Previous week 128 247 
1941 244 
239 
240 
242 
238 


Av. 1937-1941 240 


*Receipts and average weight for week ending 
Dec. 5, 1942, estimated. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Dec. 10: 
bet —— Prev. 


Packers’ purchases 
Shippers’ purchases 


Total 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of fed- 
erally inspected kill in October: 


Average live weight Ibs. 
Oct. Sept. 
1942 1942 
Cattle 


ia and lambs. 86.41 


Average yields (per cent) 
51.99 
55.18 
Hog: 74.63 
Sheep and lambs. 45.13 


Average cost per 100 Ibs. 
11.10 
13.10 
11.85 
J 14.31 
Hogs 10.9: 11.57 


*Also included in ‘‘cattle’’ data. 


ber 12, 1942 








° 


ReeSovzEr wtsaeewon 


SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 
jal reports to THE NATIONAL PROVI- 


Spec’ (Reported by the U. S. Department of Agriculture, Agricultural Market Administration.) 
SIONER show the number of livestock .s 7 P - 4 - _ 
at 15 centers for the week ended Dec. 5, 1942: ° 


CATTLE 


WESTERN DRESSED MEATS 

NEW YORE PHILA. 
4,808 659 
2,166 730 
10,478 2,826 


BOSTON 
Cor. 

week, 
1941 
28,882 


Seaes COWS, carcass 


STEERS, carcass Week ending December 5, 1942 
Week previous 

Same week year ago 

Week ending December 5, 1942 2,910 1,653 
Week previous . 1,355 1,921 
Same week year ago 662 1,315 
Week ending December 5, 1942 431 104 
Week previous . 290 51 
Same week year ago 251 1,010 
Week ending December 5, 1942 5,156 862 
Week previous .. 5,870 1,015 
Same week year ago. 9,233 1,242 
Week ending December 5, 1942 23,349 7,929 
Week previous 26,325 8,433 
Same week year ago 54,648 15,998 
Week ending December 5, 1942 1,398 97 
Week previous 2,890 200 
Same week year ago 2,411 249 
Week ending December 5, 1942 1,277,778 

Week previous 1,233,295 

Same week year ago 2,185,469 

Week ending December 5, 356,157 

Week previous ... 149,302 

Same week year ago 195,159 


BULLS, carcass 


— 
PASSCNW 


PEScee: 28822 


New Tork & Jersey City. 
City* 


VEAL, carcass 


- 
warren > 


4 


LAMB, carcass 8,304 
10,328 
17,749 

1,992 
1,767 
1,386 

268,214 

237,767 

378,138 


MUTTON, carcass 


3282223 


| 


PORK CUTS, Ibs. 


ANWANDli OCAKKwoo — 


e¥en 


Indianapolis ............. 37,1 BEEF CUTS, lbs. 


New York & Jersey City. 52, 
Oklahoma © p 2 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


LOCAL SLAUGHTERS 
Week ending December 5, 1942 
Week previous 
Same week year AG0.......ccseeeescecees 
Week ending December 5, 1942 
Week previous ...... 06660006066005 5200800 
Same week year AG0........00eseeeeeeceee 
Week ending December 5, 1942 
Week previous 
Same week year ago 


OATTLE, head 9,118 

8,326 
10,586 
16,119 
14,353 
12,638 
51,220 
46,636 
41,495 


62,755 


2,029 
2,157 
2,433 
2,084 
2,201 
14,748 
14,520 
17,920 
3,062 
2,584 
38,254 
Previous week 3,517 


634,839 
‘Includes National Stock Yards, East St. 


IL, and St, Louis, Mo. CALVES, head 


Chicagot 
HOGS, head 


St. Joseph 

Sioux City 
re 
Philadelphia 

Indianapolis 


SHEEP, head Week ending December 5, 

Week previous 47,348 

Game week YOO AF0.cccccccccccccccsscess 54,693 
Country dressed product at New York totaled 3,663 veal, 102 hogs and 70 lambs. 

veal, 6 hogs and 101 lambs in addition to that shown above. 


6,1 
New York & Jersey City. 63,12 
Oklahoma City 3,67 
— rr ey ee 





BE ccccncccccccccces 291,425 229,298 


© 


tNot including directs. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 

Des Moines, Ia., December 10.—At 
the 19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota, de- 
mand was broad and prices were mostly 
15c@20c higher than the close of last 
week on butchers, and 10c@15c higher 
on sows. 


Hogs, good to choice: 
PE Ddkcucks axtbesaweonnien $12.20@13.25 
2 PLEREE NEEL 12.95@13.40 
om 13.05@13.40 
areata be Sik catia daset +++ 12.95@13.25 


_ $12.95@13.25 
De aaaevineebiwhasta akan uke 12.85@13.15 
ft Peisnstssenesnieneyene ne 12.65@13.10 


Receipts of hogs at Corn Belt mar- 
kets for the week ended December 10: 


Last 
week 
47,200 
57,600 
70,800 
60,200 
55,200 
34,500 


Watch the Classified Advertisements 
page for bargains in equipment. 
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WEEKLY INSPECTED KILL 


Federal inspected slaughter of hogs 
at 27 centers gained sharply during the 
week ended December 4 compared with 
a week earlier and the same time last 
year. Kill was up almost 30 per cent 
compared with the earlier periods. 
Slaughter of cattle was larger than a 
week earlier but below a year ago, 
while sheep and lamb kill was near the 
heaviest point of the year. 


Cattle 

New York area’. 9,192 

Phila. & Balt.. 3,30 
Ohio-Indiana 

. 10,597 


. 29,082 

. 11,847 

Kansas City ... 17,093 4,305 
Southwest 

group® 10,230 

Omaha .... . 655 

Sioux City - 197 

St. Paul-Wi 
82,733 


roup® ... 
Interior Iow 

8,637 
90,311 


week .-140,429 73,621 940,013 
Total last year.181,713 82,973 960,342 


4Includes New York City, Newark, and Jerse 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. "Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stockyards and East 
St. Louis, Ill, and St. Louis, Mo. "*Ineludes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
*Includes St§ Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wis. "Includes 
Albert Lea and Austin, Minn., and Cedar Rapids, 
Des Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 ap- 
proximately 74% of the cattle, 71% of the calves, 
73% of the hogs, and 80% of the sheep and lambs 
that were slaughtered under federal inspection 
during that year. 


Calves 
16,064 
887 


Hogs 
52,859 
30,386 


Sheep 
63,126 
2,256 


12,678 
85,855 
9,860 


28,093 


74,112 
172,165 
111,378 

73,573 

86,630 

89,433 

61,272 
183,924 
273,383 


1,209,115 


8,516 
4,526 
8,561 


Total prev. 


1942 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


Same 
week 
1941 


$ 8.71 


8.00 


Toronto 
Montreal 
Winnipeg 
Calgary .... 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


os 
a 


SPSS SSP S93 
SASRESASS 
RBSSSe 


Toronto . 
Montreal 

Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 

Regina 

Vancouver 


—— 
wn 
—e 
wt 
ERS 


ESESor eras 
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2Soero~5 
S333 


= 
= 
~ 
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HOG CARCASSES Bi* 
Toronto J $16.49 
Montreal 16.62 16.47 
Winnipeg eee \d 15.35 
Calgary 
Edmonton 
Prince Albert 


Regina 
Vancouver 

*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


Toronto $11.40 
Montreal 13.10 13.02 11.20 
Winnipeg 9.31 
Calgary 9.10 
Edmonton 8.75 
Prince Albert . 
Moose Jaw 

Saskatoon 

Regina 

Vancouver 





CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10c per word per ip 
sertion, minimum charge $2.00. Positions wanted 
special rate 7c per word, minimum charge $1.40, 
Count address or box number as four work, 
Headline 70c extra. 70c per line for listings. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpm 





Positions Wanted 


Men Wanted 


Business Opportunities _ 





THOROUGHLY experienced and competent execu- 
tive, with full knowledge of sausage manufactur- 
ing and luncheon specialties—costs—eellin; ur- 
chasing—is desirous of a connection where a 
wealth of good sound and profitable varieties will 
be a consideration. A-1 references, available im- 
mediately. W-163, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





AN elderly gentleman still full of pep wishes po- 
sition as manager, provision man or assistant to 
executive in pork packing or sausage house. Life- 
time experience—practical and selling. Widower— 
can go anyplace. W-185, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 





MANAGER—Superintendent wants to change posi- 
tions. Good reason for so doing! Practical, pro- 
gressive and have had a vast experience. Draft 
exempt. Want a permanent connection. Know all 
phases live stock, manufacture, distribution, costs, 
labor, ete. W-190, THE NATIONAL PROVISION- 
ER, 407 8. Dearborn St., Chicago, Ill. 





ASSISTANT MANAGER—14 years of experience 
managing production and sales departments of 
small packer, slaughtering cattle, hogs, and small 
stock. Desire — with progressive organiza- 
tion. Full details upon request. W-197, THE NA- 
—ae P ROVISIONER. 407 8. Dearborn St., Chi- 
cago, 





WANTED: 


Position as manager or superintendent. 
Thoroughly 


capable of taking complete charge— 
know costs, yields and how to figure them. Turn 
out quality products—handle labor efficiently. 
W-198, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





BEEF, Veal and Lamb man. Large and small 
packer experience—-have operated boning and beef 
cutting departments. Very successful working with 
cattle buyers. Age 42. W-199, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 





SUPERVISOR wants position—edible and inedible 
rendering, lard refining, meat scrap, tankage and 
one manufacturing. W-191, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago, Il. 


Wanted 
WANTED 


BEEF KILLING PLANT in southern Michigan. 
W-193, THE NATIONAL PROVISIONER, 407 8. 
Dearborn 8t., Chicago, Il. 











WANTED : 
THOROUGHLY EXPERIENCED 
ee - 
PACKINGHOUSE OPERATOR 


Good opportunity for man of ability. 
State experience, draft status, and 
salary desired. All answers treated 


confidentially. 


BOX W-200 THE NATIONAL PROVISIONER 
300 Madison Ave., New York, N. Y. 





WANTED: Experienced practical sausage 
to head sausage and curing department 

ient size kitchen; latest type machinery. 

weekly production 6,000 pounds; 
ble volume. 
sage and curing methods. 
NER PACKING CO., 


maker 
Conven 
Present 
facilities to dou 
Must be well versed in modern sau 
Apply at once, GENT 
South Bend, Ind 
COST ACCOUNTANT—4draft exempt, wanted to 
work with general manager in complete check of 
packing plant operations and production. Must be 
familiar with routine and cost control from the 
power plant to the delivery truck. Direct inquiries 
to JOHN WENZEL COMPANY, Wheeling, W. Va 


WANTED: Working sausage foreman 
furnish references, wages wanted. 
NATIONAL PROVISIONER, 407 8. 
Chicago, Ill 








State age, 
W-201, THE 
Dearborn St., 





Equipment Wanted 





WANTED 


INSULATED 20 foot Semi-Trailer and Tractor. 
W-194, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago, Ill 


WANTED: 1 large size Sausage Grinder, 66B or 
77 Buffalo or equal. 40 HP motor. W-202, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago, Il. 


WANTED: one ton icemaker. Must be in A-1 con- 
dition. W-203, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago, Ill. 














MODERN up-to-date Pork Packing Plant for gale 
Nine refrigerated trucks. Equipped to kill 399 
hogs a day. Built up good reputation on sausage 
and scrapple. Must have at least $30,000 cash, 
No triflers. W-195, THE NATIONAL PROVISION. 
ER, 300 Madison ‘Ave., New York, N. Y. 





FOR SALE: Small, modern, fireproof, pork packing 
plant; equipped, Philadelphia area. Can get United 
States Inspection W-204, THE NATIONAL PRO 
VISIONER, 407 S. Dearborn St., Chicago, Ill 





Equipment for Sale 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE 
ANDERSON RB OIL EXPELLER; 4—Andersop 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls 
Dopp Kettles, all sizes, with and without agit. 
tors; Meat Mixers, Grinders, Silent Cutters; Vert 
and Horiz. Tankage Dryers; Refrigeration Bquip 
ment and Power Plant Equipment; aluminum ket 
tles;: HPM 268 28-ton Hydraulic Press 

our stock at 335 Doremus Ave Newark, 

Send us your inquiries WE BU Y FROM A SIN. 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 


FOR SALE 


ONE Venn-Severin Diesel, 100 H.P., complete; Tw 
Arctic Horizontal Ammonia Compressors—one cy 
10%x1 20 R.P.M.; One 12 2x18—1: 20 R.P.M 
Westing Generator—75 K.W.; 3 ph.—60 cy.— 
440 volts ) R.P.M. International Filter; Leather 
Belting— Motors All items in good condition 
W-188, THE NATIONAL PROVISIONER, 407 § 
Dearborn St Chicago, + 





Used Equipment for Sale 


Trucks, for 10 Ib. pans, ea. $30.00 
Seale, Bacon Slicer, Smoke House 
Boxes, Ham Boilers, Silent Cutters 
Table, ete. CHAS. ABRAMS, & 
Philadelphia, Pa., Walnut 6685 


2 steel Scrapple 
350 Ib. Elec 
Door, Bacon 
Mixers, Sausage 
N. Second 8t., 





Wanted to Rent 





WANTED TO RENT: small beef packing plant or 
slaughter house approved for Bureau of Animal 
Inspection or could be refinished for BAI New 
York, Ohio, Indiana, Michigan. W-205, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 8t., Chi- 
cago, Ill, 











Liberty 
Bell Brand 


Hams—Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














FRANK R. JACKLE 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 


New York City 


























i 





SAUSAGE PROBLEMS? Here’s Your haoutill 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sav- 
sagemakers are applying it to their daily operations, and prominent educators in agfi- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS 
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ST. LOUIS, MISSOURI New York & ©. 


“unbelievably delicious’”’ | Eastern Representatives 
H. D. AMISS Theo. A. Cappette 
Tondenrated Hams | is.sv. seins 


“Build Profitable Sales Volume in Any Territory’ | Steve Benois 


; KREY PACKING COMPANY [eaten 


Washington, D.C. Rochester, N. Y. 





ROY WALDECK 


1246CastletonRd. "443 pioag 


408 W. 14th St. MA. WEINSTEIN 


122 N. Delaware 
A. |. HOLBROOK Philadelphia, Pa. 
74 Warren 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS | § max terxownz Co 


Buffalo, N. Y. 
Ghas. Travtmann 





613 Gibson St. 9302 - 15tst St. 





ton, Pa. Jamaica, N. Y. 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P. Lee P. G. Gray Co. 
L. a 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 
441 W. 13 t. 











Rath’ 


from the Land O’Grn 


~—aaaaeaaeaaaws PPrPrprrerer?'§ 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. Water.oo, lowa 











The Original Philadelphia Scrapple 


by 
% wy ohn J.Felin &Co., Inc. 
Pork Packers 
“Glorified” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 








» ESSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—= 
|| MAIN OFFICE - PLANT and REFINERY 

3800-4000 E. BALTIMORE ST. 


r4 R 
yanmsszor, © ‘S a RICHMOND 


VA. 
456-1 ° 


5th ST 


o 
NEW YORK, N. Y. ROANOKE, VA 
408 WEST 1 4th STREET 317 E. Campbell Ave 




















GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


‘1 NORTH LA SALLE STREET CHICAGO, U.S.A 
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ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance 
plus mini shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
Evropeon Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lone, 
tondon. Australian and New Zealand Representatives: Gollin & Co., Pty. lid. Offices 
in Principal Cities. C dian Rep i C. A. Pemberton & Co., itd., Toronto, Ont. 











ADVERTISERS The National Provisioner @ 


Adler Co., The Hanaché, Jean E Rath Packing Company 
American Can Co Hormel & Co., Geo. A 
‘ Schluderberg, Wm.-T. J. Kurdie Co. 
Armour and Company Hunter Packing Co Smith, H. P., P Cc 
Aula C , Th Hygrade Food Products Cor ee a 
eye ae " , Smith's Sons, John E. Co 
Bemis Bro. Bag Co. Identification, Inc Specialty Mfrs. Sales Co. 





Svendsen, Sami S. 


Cahn, Fred C., Inc. GG We int n 6645000 6 b6b000seeseeeesan 58 Swift & Co 


Calcium Chloride Assn. 

Came © GOA. Pisce ccccccccccccccccccs 48 
Cincinnati Butchers’ Supply Co. 

Cleveland Cotton Products Co 

Continental Can Co. 

Cork Import Corp 

Cudahy Packing Co. Layne & Bowler, Inc 


Mayer, H. J. & Sons Co 
McMurray, L. H 


Kahn's Sons Co., E 

Kalamazoo Vegetable Parchment Co Vogt, F. G., & Sons, Inc 
Kennett-Murray & Co 
Kold-Hold Mfg. Co 
Krey Packing Co. 


York Ice Machinery Corp 





Dairymen’s League Cooperative Association. ..41 
Diamond Crystal Salt Co. Third Cover ¢ 2 : The firms listed } ore to peel 
National Aniline & Chemical Co., Inc ship with you. The este oll 
i O'Connor, W. H equipment they manufacture and the 
Fearn Laboratories, Inc. Sitieatietets Cniten Co services they render are designed to 
Felin & Co., Inc., John J od : 6 help you do your work more efficiently, 
$ 3 Oppenheimer, S., & Co.,Inc.,....... Front Cover more economically and to help you 

French Oil Mill Machinery Co an on all hich 
Pacific Lumber Co ae eee eee oe I 
merchandise more profitably. Their 
advertisements offer opportunities to 
Paterson Parchment Paper Co. you which yeu should not overlook. 
Ham Boiler Corporation Platte Valley Commission Co. 


Early & Moor, Inc 


Great Lakes Stamp & Mfg. Co 


Palmyra Bologna Co., Inc. 
Griffith Laboratories, Inc 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











Tre). 148 


~~ \eonezes) | Ol) 8) — 


Main Office and Packing Plant 


Austin, Minnesota 




















QUALITY LY HUNTER PACKING COMPANY 


- C : East St. Louis, Illinois 
oi ( : BEEF - VEAL - PORK - LAMB 
CONSULT US DOMINATES *4 HUNTERIZED SMOKED AND CANNED HAM 


BEFORE BUYING Si New York Office, 408 West 14th St., Paul Davis, Mgr. 


OR SELLING —— William G. Joyce ; y A. L. Thomas 
, Boston, Mass. i Washington, D. C. 


HYGRADE FOOD PRODUCTS CORP. IN Weir a 


30 Church Street, New York, N. Y. 
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SPECIALLY PURIFIED BY 


Super-tteided Saw 


Yes, Diamond Crystal Salt 
is fash-purified by a 
**Geyser’’ of Steam 


When Diamond Crystal Salt brine 
reaches 290° Fahrenheit in the Al- 
berger refining process, it is sub- 
jected to a unique, extra quality- 
giving step. A sudden release of 
pressure causes a geyser of super- 
heated steam to hurtle explosively 
from the brine, removing impuri- 
ties, just as tiny flakes of Diamond 
Crystal Salt start forming. That’s 
“flash purification.”” Only Diamond 
Crystal Salt gives you this extra 
purification step. 


Fit | 


Fs 


sei 


| F 





MAKES GOOD 
FOOD TASTE 
BETTER! 


a0 CRYSEN 


MAY WE HELP YOU? 


Perhaps we can effect a major improvement in your 
product ...or eliminate certain production diffi- 
culties . . . by suggesting a simple change in the 
grain, grade, or amount of salt you use. 

Our Technical Service Department, with over 50 
years’ experience, helps dozens of leading food man- 
ufacturers and processors every year. For free coun- 
sel, write Director, Technical Service, Diamond 
Crystal Salt Co., Inc., St. Clair, Michigan. 








FOR BETTER PROFITS....SELL THE LINE” 
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sausage flavor and style to satisfy everybody makes the Circle U 
line a real profit maker. 
se Circle U is a complete line! It offers the fine quality and wide variety 
~ needed to meet consumer tastes and needs. Whether they buy for appetizers, 
snacks and lunches, or for daily meals, Circle U supplies the sausage style they prefer. 


This complete Circle U variety can bring you bigger volume, better profits— 


and at a very small investment! Get all the details . . . learn how the Circle U line 


can produce extra business for you. Write Omaha Packing Company, Chicago. 











